School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

G H S Chorode

Sl. No.

Question

Status
143

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

G V H S S Madappally

Sl. No.

Question

Status
864

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

G G H S S Madappally

Sl. No.

Question

Status
458

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

G H S S Azhiyoor

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

KOZHIKODE

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

K R H S S Purameri

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

KOZHIKODE

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

K K M H S S Orkkatteri

Sl. No.

Question

Status
240

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Muttungal L P

Sl. No.

Question

Status
32

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Muttungal VD L P

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

KOZHIKODE

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

Vaikkilasseri M L P

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

KOZHIKODE

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

G L P S Muttungal

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

KOZHIKODE

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

Varissyakkuni M L P

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

KOZHIKODE

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

Karakkad L P

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

KOZHIKODE

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

Sree Narayana L P

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

KOZHIKODE

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

Anchampeedika M L P

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

KOZHIKODE

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

Chombala North L P

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

KOZHIKODE

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

G J B S Azhiyoor

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

KOZHIKODE

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

G M J B S Azhiyoor

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

KOZHIKODE

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

Chombala M L P

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

KOZHIKODE

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

Chalil Kannookkara L P

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

KOZHIKODE

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

G M J B S Onchiyam

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

KOZHIKODE

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

Karakkad M L P

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

KOZHIKODE

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

Uralungal L P

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

KOZHIKODE

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

Onchiyam Dharma L P

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

KOZHIKODE

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

Kannookkara L P

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

KOZHIKODE

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

Uralungal Gnanodayam L P

Sl. No.

Question

Status
46

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

G F L P S Madakkara

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

KOZHIKODE

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

Karakkad AVS L P

Sl. No.

Question

Status
32

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Purameri KV L P

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

KOZHIKODE

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

Vilathapuram M L P

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

KOZHIKODE

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

Kuningad M L P

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

KOZHIKODE

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

Vilathapuram L P

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Purameri VV L P

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

KOZHIKODE

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

Purameri SV L P

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

KOZHIKODE

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

Muthuvadatahur M L P

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

KOZHIKODE

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

Puthiyangadi M L P

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

KOZHIKODE

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

Edacherry M L P

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

KOZHIKODE

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

Edacherry Central L P

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

KOZHIKODE

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

Thuruthy L P

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

KOZHIKODE

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

Nellacherry L P

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

KOZHIKODE

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

Eramala Central L P

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

KOZHIKODE

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

Maramkandy M L P

Sl. No.

Question

Status
136

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Kunnummakkara M L P

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

KOZHIKODE

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

Azhiyoor Central L P

Sl. No.

Question

Status
98

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Chombala L P

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

KOZHIKODE

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

Onchiyam L P

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

KOZHIKODE

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

Vellikulangara L P

Sl. No.

Question

Status
98

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Uralungal VV L P

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

KOZHIKODE

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

G F L P S Madappally

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

KOZHIKODE

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

Kuningad L P

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

KOZHIKODE

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

Purameri L P

Sl. No.

Question

Status
77

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Muthuvadathur VV L P

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

KOZHIKODE

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

Orkkatteri L P

Sl. No.

Question

Status
605

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Thattolikkara East L P

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

KOZHIKODE

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

Kunnummakkara L P

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

KOZHIKODE

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

Athiyur L P

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

KOZHIKODE

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

Kurikkilad U P

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

KOZHIKODE

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

Varissyakkuni U P

Sl. No.

Question

Status
140

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Muttungal South U P

Sl. No.

Question

Status
250

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Vaikkilassery U P

Sl. No.

Question

Status
296

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Azhiyoor East U P

Sl. No.

Question

Status
523

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

B E M U P S Chombala

Sl. No.

Question

Status
305

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Kallamala U P S

Sl. No.

Question

Status
1020

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Panademmall M U P

Sl. No.

Question

Status
248

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Narikkunnu U P

Sl. No.

Question

Status
1237

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Edacherry North U P

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

KOZHIKODE

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

Eramala U P S

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

KOZHIKODE

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

Orkkatteri North U P

Sl. No.

Question

Status
425

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Orkkatteri M U P

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

KOZHIKODE

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

Thattolikkara U P S

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

KOZHIKODE

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

G U P S Onchiyam

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

KOZHIKODE

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

Muthuvadathoor M U P

Sl. No.

Question

Status
119

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Buds Special School Eramala

Sl. No.

Question

Status
32

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

Buds Special School Onchiyam

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

KOZHIKODE

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

Buds Special School Chorode

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

KOZHIKODE

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

KPMSMHS Arikulam

Sl. No.

Question

Status
199

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

GVHSS KOYILANDY

Sl. No.

Question

Status
1071

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

GGHSSKOYILANDY

Sl. No.

Question

Status
910

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

GMVHSSKOYILANDY

Sl. No.

Question

Status
374

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

PoilKave HSS

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

KOZHIKODE

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

THIRUVANGOOR HSS

Sl. No.

Question

Status
1436

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

GVHSS ATHOLI

Sl. No.

Question

Status
787

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

GLPS ATHOLI

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

KOZHIKODE

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

GLPS EZHUKUDIKKAL

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

KOZHIKODE

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

GMLPS KOLLAM

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

KOZHIKODE

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

GLPS KOTHAMANGALAM

Sl. No.

Question

Status
616

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

GLPS KAKKANCHERY

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

KOZHIKODE

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

GFLPS KANNANKADAVE

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

KOZHIKODE

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

GWLPS KOLAKKAD

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

KOZHIKODE

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

GLPS MARUTHUR

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

KOZHIKODE

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

GLPS MADAKKARA

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

KOZHIKODE

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

GMLPS PANTHALAYANI

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

KOZHIKODE

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

GLPS PUTHANCHERY

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

KOZHIKODE

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

GLPS THIRUVANGOOR WEST

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

KOZHIKODE

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

ARIKKULAM LPS

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

KOZHIKODE

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

CHENIYERI MLPS

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

KOZHIKODE

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

EDAKKULAM
VIDYATHARANGINI

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

KOZHIKODE

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

ELATTERI ALPS

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

KOZHIKODE

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

KARAYAD EAST LPS

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

KOZHIKODE

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

KARAYAD ALPS

Sl. No.

Question

Status
153

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

KOLAKKAD MIXED ALPS

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

KOZHIKODE

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

KOLLAM LPS

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

KOZHIKODE

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

KOTHAMANGALAM SOUTH LP

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

KOZHIKODE

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

KOLATHUR KVLPS

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

KOZHIKODE

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

KONGANNUR ALPS

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

KOZHIKODE

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

KUNNATHARA MLPS

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

KOZHIKODE

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

MELUR ALPS

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

KOZHIKODE

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

PERUVATTUR ALPS

Sl. No.

Question

Status
193

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

PULIYANCHERYSOUTH LPS

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

KOZHIKODE

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

THUVAKKODE ALPS

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

KOZHIKODE

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

THORAYI ALPS

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

KOZHIKODE

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

THORAYI MLPS

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

KOZHIKODE

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

UTTERY ALPS

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

KOZHIKODE

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

VAKAMOLI ALPS

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

KOZHIKODE

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

VIYYUR ALPSS

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

KOZHIKODE

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

VELUR WEST ALPS

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

KAKKANCHERY ALPS

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

KOZHIKODE

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

KARAYAD MLPS

Sl. No.

Question

Status
335

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

GUPS ANTHATTA

Sl. No.

Question

Status
442

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

GMUPS KAPPAD

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

KOZHIKODE

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

GUPS KANNUR

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

KOZHIKODE

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

GFUPS KORAPUZHA

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

GMUPS VELUR

Sl. No.

Question

Status
758

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

GFUPS KOYILANDY

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

KOZHIKODE

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

GUPS OLLUR

Sl. No.

Question

Status
397

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

ARIKKULAM UPS

Sl. No.

Question

Status
268

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

CHEMANCHERY UPS

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

KOZHIKODE

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

CHEMANCHERY EAST UPS

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
Name of District

Kerala
KOZHIKODE

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

KOZHIKODE

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

CHENGOTTUKAVE EAST UPS

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

KOZHIKODE

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

CHELIYA UPS

Sl. No.

Question

Status
77

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

KOLLAM UPS

Sl. No.

Question

Status
278

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

KURUVANGAD SOUTH UPS

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

KOZHIKODE

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

KURUVANGAD CENTRAL UPS

Sl. No.

Question

Status
367

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

KAVUMVATTAM MUPS

Sl. No.

Question

Status
315

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

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

KAVUMVATTAM UPS

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

KOZHIKODE

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

K K KIDAVE MEMORIAL UPS

Sl. No.

Question

Status
213

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

EDAKKARA KOLAKKAD UPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MODAKKALLUR UPS

Sl. No.

Question

Status
478

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PANTHALAYANI UPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

POILKAVE UPS

Sl. No.

Question

Status
649

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PULIYAMCHERY UPS

Sl. No.

Question

Status
285

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THIRUVANGOOR UPS

Sl. No.

Question

Status
327

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

URALLOOR MUPS

Sl. No.

Question

Status
277

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VENGALAM UPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS KAKKANCHERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KARAYAD UPS

Sl. No.

Question

Status
132

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GOVT PRE PRIMARY
KOYILANDY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NATIONAL H S S VATTOLI

Sl. No.

Question

Status
1236

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K P E S H S KAYAKKODY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SANSKRIT H S VATTOLI

Sl. No.

Question

Status
842

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

R N M H S NARIPPATTA

Sl. No.

Question

Status
212

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST MARYS H
SMARUTHONKARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HOLYFAMILYH
SPADATHUKADAVU

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P T CHACKO M H
SKUNDUTHODE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S KUTTIADY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VADAKUMPAD H S

Sl. No.

Question

Status
1518

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VELOM HS

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
Name of District

Kerala
KOZHIKODE

Name of School
AJJMHS CHATHANKOTTUNADA
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
546

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PATTERKULANGARA LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

L V L P S AKKAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

L P S KOVUKKUNNU

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

L P S NEDUMANNUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KARANTODE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

L P S THALEEKARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S CHEEKKONNUMMAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHEEKKONNU WEST L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S THINOOR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NARIPPATTA M L PS

Sl. No.

Question

Status
77

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHEEKKONN M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KUMBALACHOLA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G S T S THINOOR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NARIPPATTA SOUTH L

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KOODALIL

Sl. No.

Question

Status
101

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST MARYS L P S KARINGAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST JOESPHS L P S
POOTHAMPARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ADUKKATH M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KALLATT L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S MARUTHONKARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KOTHODE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S MOILOTHARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S MANNUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST MARYS L P S
MARUTHONKARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ADUKKATH L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KURICHAGAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S ARAMBOL

Sl. No.

Question

Status
144

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHERAPURAM NORTH M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHERAPURAM EAST M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VELOM SOUTH L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VELOM M D L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHERAPURAM NEW L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S CHERAPURAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHERAPURAM SOUTH M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VATTOLI L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KUNNUMMAL M L P S

Sl. No.

Question

Status
46

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PARAYIL L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KUNNUMMAL L V L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MOKERI L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KUNNUMMAL SOUTH M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

URATHY L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NITTOOR L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NITTOOR M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VATAYAM SOUTH L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VATAYAM NORTH L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KANNATTY L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S VADAKUMPAD

Sl. No.

Question

Status
245

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H W L P S CHAGAROTH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KUNNASSERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PALERI M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S CHERIYAKUMBLAM

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AVADUKKA L P S

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PALERI L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KADIYAANGAD L P S

Sl. No.

Question

Status
184

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALAKKAD M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

DEVERKOVILWEST L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NARIPPATTA NORTH L P S

Sl. No.

Question

Status
111

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST THOMAS L P SANAKULAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHEEKKONU EAST M L P S

Sl. No.

Question

Status
248

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHANGARUMKULAM U P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S KAYAKKODY

Sl. No.

Question

Status
358

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

DEVERKOVIL M U P S

Sl. No.

Question

Status
1564

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NARIPPATTA U P S

Sl. No.

Question

Status
431

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHEEKKONNU UPS

Sl. No.

Question

Status
523

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS KUNDUTHODE

Sl. No.

Question

Status
301

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS KAVILUMPARA

Sl. No.

Question

Status
477

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

LFUPS PASUKKADAVU

Sl. No.

Question

Status
275

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHERAPURAM UPS

Sl. No.

Question

Status
648

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS CHERUKUNNU

Sl. No.

Question

Status
396

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS VATTOLI

Sl. No.

Question

Status
639

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PATHIRIPPATTA UPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MIUPS KUTTTIADY

Sl. No.

Question

Status
1369

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NAADUPPOYIL UPS

Sl. No.

Question

Status
772

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HFUPS CHANGAROTH

Sl. No.

Question

Status
397

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MUPS CHANAGAROTH

Sl. No.

Question

Status
371

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MAMUPS ADUKKATH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC PASUKKADAVU

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Buds Special School

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS MEPPAYYUR

Sl. No.

Question

Status
1125

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS AVALA KUTTOTH

Sl. No.

Question

Status
104

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SVHSS NADUVATHUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS PAYYOLI

Sl. No.

Question

Status
736

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CKGMHSS CHINGAPURAM

Sl. No.

Question

Status
936

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BTMHS THURAYUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AVALA G M L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AYANIKKAD G W L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AYANIKKAD A L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AYANIKKAD M L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHANGARAM VELLY M L P
SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHAVATTA M L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHERUVANNUR A L P SCHOOL

Sl. No.

Question

Status
541

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHERUVANNUR NORTH M L P
SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHERUVANNUR WEST L P
SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HAJI P K MEMORIAL L P
SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

IRINGATH M L P SCHOOL

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
Name of District

Kerala
KOZHIKODE

Name of School
KANNAM KULAM A L P SCHOOL
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KAYALAD L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KEEZHARIYUR M L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KEEZHARIYUR WEST M L P
SCHOOL

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
Name of District

Kerala
KOZHIKODE

Name of School
KEEZHPAYUR WEST L P SCHOOL
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KULUPPA A L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MELADI A L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MELADI M L P 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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MEPPAYUR EAST L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MEPPAYUR L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MEPPAYUR NORTH M L P
SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MOODADI SOUTH L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MUKAPPUR G L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MUYIPPOTH EAST L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MUYIPPOTH L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NADUVATHUR EAST L P
SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NADUVATHUR SOUTH L P
SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NARAKKODE A L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NIDUMBOYIL M L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PALLIKKARA A L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PALLIKKARA CENTRAL L P
SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PALLIKKUNI M L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PALUR L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PAMBIRIKUNNU L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PAYYOLI M L P SCHOOL

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
Name of District

Kerala
KOZHIKODE

Name of School
PAYYOLI SOUTH M L P SCHOOL
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
339

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PURAKKAD M L P SCHOOL

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
Name of District

Kerala
KOZHIKODE

Name of School
PURAKKAD NORTH L P SCHOOL
(Govt./Aided/Local Body/
EGS or AIE Centres)
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
Name of District

Kerala
KOZHIKODE

Name of School
PURAKKAD SOUTH L P SCHOOL
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PURKKAL PARAKKAD G L P
SCHOOL

Sl. No.

Question

Status
143

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THIKKODI M L P SCHOOL

Sl. No.

Question

Status
273

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THRIKKOTUR WEST G L P
SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THURAYUR A L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THURAYUR G W L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VANMUKAM ELAMPILAD L P
SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VEERAVANCHERY L P SCHOOL

Sl. No.

Question

Status
505

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VENNAROT L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VILAYATTUR ELAMPILAD L P
SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VILAYATTUR G L P

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AVALA KUTTOTH L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MELADI G F L P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AVALA U P SCHOOL

Sl. No.

Question

Status
545

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
AYANIKKAD WEST U P SCHOOL
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
511

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AYYAPPAN KAVU U P SCHOOL

Sl. No.

Question

Status
111

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B K N M U P SCHOOL
NIDUMBOYIL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P SCHOOL KIZHUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P SCHOOL VANMUKAM

Sl. No.

Question

Status
463

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
GOKHALE U P SCHOOL MUDADI
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

IRINGATH U P SCHOOL

Sl. No.

Question

Status
193

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K G M S U P SCHOOL
KOZHUKKALLUR

Sl. No.

Question

Status
760

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KANNOTH U P SCHOOL

Sl. No.

Question

Status
474

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KIZHUR A U P SCHOOL

Sl. No.

Question

Status
833

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MUCHUKUNNU NORTH U P
SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MUCHUKUNNU U P SCHOOL

Sl. No.

Question

Status
136

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MUYIPPOTH M U P SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NAMBRATHKARA U P SCHOOL

Sl. No.

Question

Status
369

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NADUVATHUR U P SCHOOL

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
Name of District

Kerala
KOZHIKODE

Name of School
S N B M G U P SCHOOL MELADY
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
512

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THRIKKOTUR A U P SCHOOL

Sl. No.

Question

Status
1079

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
VANMUKAM KODIKKAL A M U
(Govt./Aided/Local Body/
P SCHOOL
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VEEMANGALAM U P SCHOOL

Sl. No.

Question

Status
267

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VILAYATUR ELAMPILAD M U P
SCHOOL

Sl. No.

Question

Status
852

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
G U P SCHOOL CHERUVANNUR
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
429

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P SCHOOL THURAYUR

Sl. No.

Question

Status
170

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KEEZHPAYUR A U P SCHOOL

Sl. No.

Question

Status
119

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GOVT TECHNICAL HIGH
SCHOOL PAYYOLI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SHANTHYSADANAM SCHOOL
FOR MENTALY CHALLENGED

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

T I M H S Nadapuram

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M I M H S Perode

Sl. No.

Question

Status
396

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Iringannur H S S

Sl. No.

Question

Status
572

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Kallachi

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Valayam

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S I H S Ummathur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St George H S Vilangad

Sl. No.

Question

Status
572

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Crescent H S VANIMEL

Sl. No.

Question

Status
382

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Valayam U P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Velliyode

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Chekkiad

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Chuzhali

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Kannankai

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Palur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Tuneri

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Puliyavil

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S Valayam

Sl. No.

Question

Status
12

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S Velliyode

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Arur M L P S

Sl. No.

Question

Status
132

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K K M M L P S Arur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Bhoomivathukkal L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chaliyatpoyil National L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chekkiad East L P S

Sl. No.

Question

Status
68

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chekkiad SouthM L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cherumoth L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chiyyur L P S

Sl. No.

Question

Status
209

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Elayadam L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Elayadeam M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Elayadam B V L P S

Sl. No.

Question

Status
119

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Iringannur L P S

Sl. No.

Question

Status
191

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kachery North L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kakkamvelli L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kallachimmal MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kodiyura LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kummancode East L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kummancode South M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kuttippuram A L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kuyitheri M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mudavantheri M L P S

Sl. No.

Question

Status
68

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nadapuram north MLPS

Sl. No.

Question

Status
309

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nadapuram South LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Narikkatteri L V L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nedumparamba L P S

Sl. No.

Question

Status
90

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Parappoyil M L P S

Sl. No.

Question

Status
46

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Perode M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Perumundachery M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Perumundachery SV L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Poovamvayal LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Tuneri West LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Valayam M L P S

Sl. No.

Question

Status
142

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Valayam North L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Velliyode L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vellur M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vellur South L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vevam L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Bhoomivathukkal M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chelakkad M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chelakkad L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cherumoth M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cheruvallur L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Iringannur West L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Jathiyeri M L P S

Sl. No.

Question

Status
273

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kodenchery L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mudavantheri S V L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Narikkatteri M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Perumundachery LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ummathur M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Varikkoli L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vishnumangalam L P S

Sl. No.

Question

Status
77

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Kallachi

Sl. No.

Question

Status
473

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Nadapuram

Sl. No.

Question

Status
1069

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Parakkadavu

Sl. No.

Question

Status
184

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Arur U P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C C U P S Nadapuram

Sl. No.

Question

Status
1769

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kachery U P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kuruvanthery U P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thanakkottur U P S

Sl. No.

Question

Status
577

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

E V U P S Tuneri

Sl. No.

Question

Status
529

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vanimel M U P S

Sl. No.

Question

Status
1476

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Emjay VHSS Villiappally

Sl. No.

Question

Status
503

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Memunda HSS

Sl. No.

Question

Status
1712

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

RACHSS Katameri

Sl. No.

Question

Status
428

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNHS Thiruvallur

Sl. No.

Question

Status
454

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Rahmaniya HS Ayancheri

Sl. No.

Question

Status
453

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Arangot MLP School

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ayancheri L P School

Sl. No.

Question

Status
101

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ayancheri No I L PS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ayancheri D V L PS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ayancheri M L PS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Bavuppara MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chathoth MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chemmarathur LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chemmarathur WLP

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chemmarathur MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chiravattom LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Edathumkara LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Katameri LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Katameri SMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kannambathkara LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karthikappally LPS

Sl. No.

Question

Status
68

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kavil LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kolathur LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kottappally MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kurunthodi MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kurinhaliyodu Pallikkuni MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mandarathur MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mayyannur LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Memunda East LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mudappilavil LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mudappilavil NLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Muyipra LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nalomkorol MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nidumbramanna MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ponmeri West LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ponmeri MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N L P Thiruvallur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thiruvallur NLP

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thodannur MLPS

Sl. No.

Question

Status
185

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Valliad East LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Valliad MLP

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Valliad North MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Villiappally SLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Villiappally MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Villiappally West MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Vellukkara

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kakkunnath MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karthikappally NLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karthikappally NMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kottappally LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mayyannur No I LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Muyipra PVLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Parambil LPS

Sl. No.

Question

Status
173

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ponmeri LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thirumana LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Valliad LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cheekilode UPS

Sl. No.

Question

Status
373

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Katameri UPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Katameri MUPS

Sl. No.

Question

Status
926

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karthikappally No I UPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Keezhal UPS

Sl. No.

Question

Status
460

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Keezhal DVUPS

Sl. No.

Question

Status
198

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kurunthodi UPS

Sl. No.

Question

Status
451

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MCM U P School

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ponniath MUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SOUMYATHA MEMORIAL UP
SCHOOL THIRUVALLUR

Sl. No.

Question

Status
450

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thodannur UPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Villiappally U P S

Sl. No.

Question

Status
342

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

TGP GOVT UP SCHOOL
PAINGOTAYI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P School Parambil

Sl. No.

Question

Status
195

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUP School Thiruvallur

Sl. No.

Question

Status
367

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mandarathur U P S

Sl. No.

Question

Status
170

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Valliad U P School

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Buds Special School

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BEM HS Vatakara

Sl. No.

Question

Status
412

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Antonys GHS Vatakara

Sl. No.

Question

Status
766

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MUM VHSS Vatakara

Sl. No.

Question

Status
805

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt Skt HSS Meppayil

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt HSS Vatakara

Sl. No.

Question

Status
185

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

JNM Govt HSS Puduppanam

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Maniyur Panchayth HSS

Sl. No.

Question

Status
268

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KMHS Kottakkal

Sl. No.

Question

Status
627

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Arakkilad East LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Arakkilad JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BEM LPS Moorad

Sl. No.

Question

Status
4

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cheenamveedu North JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chennamangalam LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cherandathur MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chorode LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Elempilad LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Elempilad MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Erapuram MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Erapuram SV LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVC JBS Vatakara

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GV JBS Vatakara

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Iringal Arunodayam LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Iringal East LPS

Sl. No.

Question

Status
104

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Iringal LPS

Sl. No.

Question

Status
219

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Iringal North MLPS

Sl. No.

Question

Status
142

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kottakadappuram LPS

Sl. No.

Question

Status
124

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kottakkal LPS

Sl. No.

Question

Status
104

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kunnathkara MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Maniyur East LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Maniyur LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Maniyur MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Maniyur North LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Meppayil SV JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Moorad MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mukacheri Bhagam JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mukkola Bhagam JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MUM JBS Vatakara

Sl. No.

Question

Status
195

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nadakkuthazha JBS

Sl. No.

Question

Status
20

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pakkayil JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Palayad DSS LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Palayad LPS

Sl. No.

Question

Status
221

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pathiyarakkara MLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Purankara MJBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Puthiyappu JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Puthur JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SPH Vilasam JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Antony s JBS Vatakara

Sl. No.

Question

Status
410

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thazheppalii Bhagam JBS

Sl. No.

Question

Status
479

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vatakara East JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vatakara South JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vatakara west JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Valappil Bhagam JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cheenamveedu MJBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Arakkilad SV LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cherandathur LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karuvancheri North LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Palayad No 1 LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Purankara JBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thondikulangara LPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt FLPS Kuriyadi

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Avikkal SBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cheenamveedu UPS

Sl. No.

Question

Status
402

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chettiath UPS

Sl. No.

Question

Status
245

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Gujarthi SBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KAM UPS Chorode

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karuvancheri UPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mannathkavu UPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Meppayil East SBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Meppayil SBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Muduvana UPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nadakkuthazha MUPS

Sl. No.

Question

Status
747

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pulinholi SBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Puduppanam North SBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Puduppanam SBS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SGMSBS Vatakara

Sl. No.

Question

Status
711

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thazhekalari UPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Iringal SS UPS

Sl. No.

Question

Status
170

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Maniyur UPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Viva School for Mentally
Retarded

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vatakara Rotary School For
Hearing Impir

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt Technical High School

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GOVT GANAPAT H S Boys

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G G H S S KALLAI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S MEENCHANDA

Sl. No.

Question

Status
1296

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S Payyanakkal

Sl. No.

Question

Status
765

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S AZHCHAVATTOM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S KINASSERY

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
Name of District

Kerala
KOZHIKODE

Name of School
RAMAKRISHSNA MISSION H S S
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
1568

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S FOR GIRLS
NADAKKAVU

Sl. No.

Question

Status
1065

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PROVIDANCE GIRLS H S S

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
Name of District

Kerala
KOZHIKODE

Name of School
ST VINCENT COLONY GIRLS H S
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
598

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S EASTHIILL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST MICHAEL H S WESTHILL

Sl. No.

Question

Status
1292

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S KARAPARAMBA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B E M G H S S CALICUT

Sl. No.

Question

Status
932

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G G MODEL G H S S
CHALAPPURAM

Sl. No.

Question

Status
1032

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
ST JOSEPH BOYS H S S CALICUT
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
907

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Anglo Indian Girls HS

Sl. No.

Question

Status
693

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
GOVT MODEL H S S KOZHIKODE
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M M V H S S KOZHIKODE

Sl. No.

Question

Status
986

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S KUTTICHIRA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ZAMORIN H S S KOZHIKODE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GOVT ACHUTHAN G H S
CHALAPPURAM

Sl. No.

Question

Status
279

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M C C H S S CALICUT

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HIMAYATHUL ISLAM H S S

Sl. No.

Question

Status
829

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CALICUT GIRLS HIGHSCHOOL

Sl. No.

Question

Status
1242

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G G L P S EAST KALLAI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S ACHUTHAN GIRLS

Sl. No.

Question

Status
275

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L PS AZCHAVATTOM

Sl. No.

Question

Status
512

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S BYRAIKULAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L PS KACHERI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L PS KACHERIKKUNNU

Sl. No.

Question

Status
268

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L PS KANNANCHERI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KAPPAKKAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L PS KARAPARAMBA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KINASSERY

Sl. No.

Question

Status
229

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KOTTUMMAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L PS PALLIKANDI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L PS VELLAYIL EAST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S THOPPAYIL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L PS PARAPPIL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B E M GIRLS L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B E M L P SCHOOL KOZHIKODE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHRISTURAJ A L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

FRANCIS ROAD A L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GANAPAT L P S WEST KALLAI

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
Name of District

Kerala
KOZHIKODE

Name of School
GANAPAT L P S CHALAPPURAM
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

IHY UL OLOOM L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KOMMERI A L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M C C L P S Kozhikode

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M M L P S PARAPPIL

Sl. No.

Question

Status
1072

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MATHRUBHANDHU V S L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MUNEERUL ISLAM L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PROVIDANCE L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S R K M L P S Kozhikode

Sl. No.

Question

Status
617

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SANKARAVILASAM A L PS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST JOSEPHS A L P S Gandhi
Road Kozhikode

Sl. No.

Question

Status
280

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THALIKULANGARA L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G G U P S POKKUNNU

Sl. No.

Question

Status
724

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S BILATHIKULAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S CHINTHAVALAPPU

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S CIVILSTATION

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S KALLAI

Sl. No.

Question

Status
552

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S KUNDUNGAL

Sl. No.

Question

Status
172

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S NADAKKAVU EAST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S PANNIYANKARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S THALI

Sl. No.

Question

Status
46

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S THIRUVANNUR

Sl. No.

Question

Status
589

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F U P S VELLAYIL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S VELLAYIL WEST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S MALAPARAMBA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ATMA A U P S KARAPARAMBA

Sl. No.

Question

Status
90

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B E M U P S BILATHIKULAM

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
Name of District

Kerala
KOZHIKODE

Name of School
B E M U P SCHOOL PUTHIYARA
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GOVINDAPURAM A U P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M I U P S MORIAD

Sl. No.

Question

Status
12

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N M U P S KALLAI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST ANGELAS A U P S

Sl. No.

Question

Status
759

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
ST ANTONYS A U P S Kozhikode
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PALAT A U P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MODEL NURSERY SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt T T I MEN Kozhikode

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
Name of District

Kerala
KOZHIKODE

Name of School
Govt T T I WOMEN Nadakkavu
(Govt./Aided/Local Body/
Kozhikode
EGS or AIE Centres)
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
Name of District

Kerala
KOZHIKODE

Name of School
ST VINCENTS COLONY T T I M L
(Govt./Aided/Local Body/
P S Kozhikode
EGS or AIE Centres)
Sl. No.

Question

Status
639

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Swanthanam Special School
Kozhikode

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt Technical HS West Hill

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PANTHEERANKAVU HS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHS IRINGALLOOR

Sl. No.

Question

Status
365

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SAVIO HSS DEVAGIRI CALICUT

Sl. No.

Question

Status
713

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHS KUTTIKATTOOR

Sl. No.

Question

Status
1002

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS M C CAMPUS
KOZHIKODE

Sl. No.

Question

Status
1585

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHS PERINGALAM

Sl. No.

Question

Status
519

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS MAVOOR

Sl. No.

Question

Status
309

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

EMS GHS PERUMANNA

Sl. No.

Question

Status
98

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS CHERUPPA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS CHRRUKULATHUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KANNIPARAMBA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KOODATHUMPARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS MUNDAKKAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS OLAVANNA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS PAYYADIMEETHAL

Sl. No.

Question

Status
199

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS VALAYANNUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS VELLIPARAMBA

Sl. No.

Question

Status
391

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS ADUVAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS CHERUKULATHUR EAST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS KANNIPARAMBE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS KAYALAM

Sl. No.

Question

Status
155

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS KUNNAMKULANGARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS KUTTIKATTOOR

Sl. No.

Question

Status
174

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS MOORKANAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS NADUVATTAM

Sl. No.

Question

Status
169

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS ODUMBRA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS OLAVANNA

Sl. No.

Question

Status
616

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS OLAVANNAPANCHYATH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS PAINGOTTUPURAM

Sl. No.

Question

Status
98

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS PERUMANNA

Sl. No.

Question

Status
366

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS POOVATTUPARAMBA

Sl. No.

Question

Status
144

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS SAVIO DEVAGIRI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS ARATHILPARAMBA

Sl. No.

Question

Status
169

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS KAILAMADAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS KUTTIKATTOOR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS THUMBAYIL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS VELLAYICODE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS VELLIPARAMBA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS KOVOOR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS KODAL

Sl. No.

Question

Status
1087

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS MANAKKAD

Sl. No.

Question

Status
714

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUP MAVOOR

Sl. No.

Question

Status
939

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS KAMBILIPARAMBA

Sl. No.

Question

Status
654

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
AMUPS KUNNAMKULANGARA
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
172

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS PUTHURMADAM

Sl. No.

Question

Status
1053

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS PANTHEERANKAVU

Sl. No.

Question

Status
634

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KCMAUP KACHILATTE

Sl. No.

Question

Status
373

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST XAVIERS UPS PERUVAYAL

Sl. No.

Question

Status
1156

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

RAHMANIHYA SCHOOL FOR
MENTALY HANDICAPPED

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ASHAKIRAN SCHOOL FOR
MENALY HANDICAPPED

Sl. No.

Question

Status
185

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNEHABHAVAN SPECIAL
SCHOOL

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
Name of District

Kerala
KOZHIKODE

Name of School
PRASANTHI SCHOOL FOR CWSN
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GBHSS Parayancherry

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GGHSS Parayancherry

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

JDT Islam HSS

Sl. No.

Question

Status
974

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NGO Quarters HSS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMC Boys HS Elathur

Sl. No.

Question

Status
383

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMC Girls HS Elathur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GFHSS Puthiyappa

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PVSHS Eranhikkal

Sl. No.

Question

Status
252

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AKKR Boys HS Chelannur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AKKR Girls hss Chelannur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Kakkodi

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMMHS Thalakkulathur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Kundooparamba

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SN Trust HSS Chelannur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Annassery

Sl. No.

Question

Status
244

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
GLPS chelannoor thamarassery
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
170

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Chevayur Pre Primary

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kakkodi

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kottooli

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Parayanchery

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Vengery

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Chelavoor

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
Name of District

Kerala
KOZHIKODE

Name of School
GLPS Puthiyangadi Pre Primary
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Elathur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Thalakkulathur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GWLPS Palath

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Muthuvad ALPS

Sl. No.

Question

Status
193

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Palath ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kottamparamba AMLPS Pre
Primary

Sl. No.

Question

Status
98

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

APLPS ElathurPre Primary

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Badirur ALPS Pre Primary

Sl. No.

Question

Status
250

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BEMLPS Annassery

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chelannur ALPS

Sl. No.

Question

Status
212

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chelavoor Moozhikkal
AMLPS Pre Primary

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Edakkad Union ALPS Pre
Primary

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

National ALPS Pre Primary

Sl. No.

Question

Status
159

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HILPS Eranhikkal

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

JDT Islam ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kandannur AMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KarannurALPS Pre Primary

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Makkada ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Makkadaperichila ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Makkada West ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Manathanath A L P S

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
Name of District

Kerala
KOZHIKODE

Name of School
Mayanad AMLPS D Pre Primary
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MILPS Annassery

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MILPS Kakkodi

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mokavoor ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Morikkara ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Puthiyanirath AMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST Philominas ALPS

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
Name of District

Kerala
KOZHIKODE

Name of School
Sethu Sitaram ALPS Pre Primary
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
268

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Sreekrishnasahayam ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Sreekumarasramam ALPS

Sl. No.

Question

Status
326

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Sreevidyamandiram ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Union ALPS Palath

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Eranhikkal Pre Primary

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Varathur

Sl. No.

Question

Status
155

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Gurudevavilasam ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PoolakkadavuAMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Gnanodayam ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Prabhakaravilasam ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Puthiyangadi Pre
Primary

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Iruvallur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Padinhattummuri

Sl. No.

Question

Status
426

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS West Hill Pre Primary

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MakkancheriAUPS

Sl. No.

Question

Status
136

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Puthur AUPS Pre Primary

Sl. No.

Question

Status
568

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BEM UPS Puthiyangadi

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chevayur AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cholappurath AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ganapath AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ichannnur AUPS

Sl. No.

Question

Status
403

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kiralur AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kottooli AUPS Pre Primary

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mayanad AUPS Pre Primary

Sl. No.

Question

Status
570

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNVAUPS Kannankara

Sl. No.

Question

Status
119

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vengery AUPS Pre Primary

Sl. No.

Question

Status
643

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chelannur AUPS

Sl. No.

Question

Status
154

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Janatha AUPS Palath

Sl. No.

Question

Status
257

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kakkodi Panchayath AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karannur AUPS

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
Name of District

Kerala
KOZHIKODE

Name of School
Mathrubandhu Vidyasala AUPS
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
132

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

RAKMUPS Thalakkulathur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vjayalakshmi AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Beypore

Sl. No.

Question

Status
906

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G G V H S S Feroke

Sl. No.

Question

Status
1611

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Farook High School

Sl. No.

Question

Status
780

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

U H H S S Chaliyam

Sl. No.

Question

Status
1024

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SEVAMANDIR POST BASIC
SCHOOL

Sl. No.

Question

Status
335

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS CHERUVANNUR

Sl. No.

Question

Status
767

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M HIGH SCHOOL MANNUR

Sl. No.

Question

Status
248

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KARINKALLAI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS BEYPORESOUTH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS MUKKATHUKADAV

Sl. No.

Question

Status
12

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS WEST NALLUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S BEYPORE WEST

Sl. No.

Question

Status
104

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S CHALIYAM

Sl. No.

Question

Status
286

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S NALLUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S KARINKALLAI

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPSKARUVANTHIRUTI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CALICUT ORPHANAGE ALPS

Sl. No.

Question

Status
251

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHERUVANUR WEST ALPS

Sl. No.

Question

Status
250

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

FAROOK ALPS FAROOK
COLLEGE

Sl. No.

Question

Status
582

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

I E M L P S FEROKE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

JINARAJDAS ALPS
NADUVATTAM

Sl. No.

Question

Status
425

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KACHERIPARAMBA ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kadalundi A L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KADALUNDI A M L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KARINKALLAI A L P S

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MIAMLPS PERUMUGAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MKAMLPS MANNUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MMLPS CHALIYAM

Sl. No.

Question

Status
393

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nallalam ALPS Arekkad

Sl. No.

Question

Status
305

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NALLUR NARAYANA ALPBS

Sl. No.

Question

Status
269

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PADMARAJ ALPS MANNUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PUTTEKAD AMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST PAULS ALPS MANNUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

TM MADRASSA A L P S
KOLATHARA

Sl. No.

Question

Status
269

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THATTADATHUMKAVE AMLPS

Sl. No.

Question

Status
280

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GFLPS Chaliyam

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GFLPS NADUVATTAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KADALUNDI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S BEYPORE

Sl. No.

Question

Status
409

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S FEROKE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GOVINDAVILAS ALPS
NADUVATTAM

Sl. No.

Question

Status
170

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G G U P S FEROKE

Sl. No.

Question

Status
629

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Feroke

Sl. No.

Question

Status
577

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S NALLALAM

Sl. No.

Question

Status
993

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS RAMANATTUKARA

Sl. No.

Question

Status
1467

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S NADUVATTAM

Sl. No.

Question

Status
869

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AEAUPS Ramanattukara

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AVSAUPS KOLATHARA

Sl. No.

Question

Status
454

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BEMUPS FEROKE

Sl. No.

Question

Status
883

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kadalundi Sreedevy A U P S
Chaliyam

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

L F A U P S CHEROVANNUR

Sl. No.

Question

Status
805

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MANNUR KRISHNA A U P S
KADALUNDI

Sl. No.

Question

Status
595

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MANNUR NORTH AUPS

Sl. No.

Question

Status
812

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NALLUR EAST AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BMOUPS
KARUVANTHIRUTHI

Sl. No.

Question

Status
266

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S NALLALAM

Sl. No.

Question

Status
370

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
GANAPATH AUPS KARINKALLAI
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GANAPATH AUPS
RAMANATTUKARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BUDS SPECIAL SCHOOL FOR
MENTALLY CHALLEN

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BUDS SPECIAL SCHOOL
RAMANATUKARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VPALPS KARINKALLAI

Sl. No.

Question

Status
132

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kunnamangalam HSS

Sl. No.

Question

Status
1297

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Markaz HSS B Karanthur

Sl. No.

Question

Status
846

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Payambra

Sl. No.

Question

Status
1012

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Nayarkuzhi

Sl. No.

Question

Status
239

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

REC GVHSS Chathamangalam

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Markaz Girls HS Karanthur

Sl. No.

Question

Status
617

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHS Parambil

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Chathamangalam

Sl. No.

Question

Status
132

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GWLPS Chathamangalam

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Chenoth

Sl. No.

Question

Status
12

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Earimala

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Padanilam

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GWLPS Payambra

Sl. No.

Question

Status
32

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Poolacode

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Pullannur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Pullannur New

Sl. No.

Question

Status
98

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Vellannur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Cheruvatta

Sl. No.

Question

Status
159

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Choolur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SGM LPS Karanthur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Kizhur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Kolai

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Konott

Sl. No.

Question

Status
68

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kunnamangalam

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS KuruvatturWest

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kuruvattur West

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Mavoor

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Payambra

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Peruvazhikadave

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS POLUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Thathur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Kalarikandy

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Karanthur

Sl. No.

Question

Status
282

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Parambil

Sl. No.

Question

Status
244

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Polur

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Choolur

Sl. No.

Question

Status
159

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Koozhakode

Sl. No.

Question

Status
136

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Kunnamangalam

Sl. No.

Question

Status
1160

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS KunnamangalamEast

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Kuruvattur

Sl. No.

Question

Status
696

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Makkoottom

Sl. No.

Question

Status
625

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Malayamma

Sl. No.

Question

Status
780

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MAMUPS Parambilkadave

Sl. No.

Question

Status
640

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Pazhur

Sl. No.

Question

Status
101

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Pilassery

Sl. No.

Question

Status
275

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Chathamangalam

Sl. No.

Question

Status
250

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kuruvattoor Grama
panchayath Special Sch

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

H F H S VENAPPARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SHHSS THIRUVAMBADY

Sl. No.

Question

Status
352

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SSHS PUNNAKAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS NEELESWARAM

Sl. No.

Question

Status
650

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST THOMAS H S
THOTTUMUKKOM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MARIGIRI HS MARANCHATTY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

F M H S KOOMBARA

Sl. No.

Question

Status
372

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Mary s HS KAKKADAMPOIL

Sl. No.

Question

Status
142

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
St SebastianHSS KOODARANHI
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MUKKOM HS MUKKOM

Sl. No.

Question

Status
136

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VMHMHS ANAYAMKUNNU

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHENNAMANGALOOR HSS

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
Name of District

Kerala
KOZHIKODE

Name of School
ST JOSEPH HS PULLURAMPARA
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
209

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MKHMMO VHSS FOR GIRLS
MUKKOM

Sl. No.

Question

Status
509

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MKHMMOHSS MANASSERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PTMHS KODIYATHOOR

Sl. No.

Question

Status
799

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS POOLAPOIL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS THAZHACODE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS KATCHERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MMOLPS MUKKOM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MMOLPS NELLIKKUNNU

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST THOMAS ALPS
NEELESWARAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS CHULLIKAPARAMBA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KAZHUTHUTTIPURAYA

Sl. No.

Question

Status
68

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS PANNICODE

Sl. No.

Question

Status
268

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KARAKUTTY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS MANJAKADAVU

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS POOVARANTHODE

Sl. No.

Question

Status
68

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GTLPS KOOMBARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KAKKADAMPOIL

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
Name of District

Kerala
KOZHIKODE

Name of School
DUALPS THAZHEKOODARANHI
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
111

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

LFLPS PUSHPAGIRI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS ANAYAMKUNNU

Sl. No.

Question

Status
310

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KUMARANELLOOR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KAKKAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

FMLPS THEKKUMKUTTY

Sl. No.

Question

Status
153

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHMLPS NELLIKAPARAMBA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS ANAKAMPOIL

Sl. No.

Question

Status
46

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS THONDIMAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SSALPS MUTHAPPANPUZHA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SSLP KOODARANHI

Sl. No.

Question

Status
365

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNMALPS PONNAMKAYAM

Sl. No.

Question

Status
77

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MAMLP S VILAKAMTHODE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS CHATHAVENNACODE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS MUTHALATH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SHUPS THIRUVAMBADY

Sl. No.

Question

Status
1229

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HNCKAUPS KARASSERY

Sl. No.

Question

Status
325

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST JOSEPH UPS
PULLURAMPARA

Sl. No.

Question

Status
823

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS CHERUVADI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUP KODIYATHOOR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS THOTTUMUKKOM

Sl. No.

Question

Status
360

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SKUPS KODIYATHOOR

Sl. No.

Question

Status
900

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
GMUPS CHENNAMANGALOOR
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
1249

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS MANASSERY

Sl. No.

Question

Status
795

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS MUTHERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

LFUPS VENAPPARA

Sl. No.

Question

Status
617

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST MARYS UPS ANAKAMPOIL

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MAMUPS VILAKAMTHODE

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Azad MemorialUPS
KUMARANELOOR

Sl. No.

Question

Status
314

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

LFUPS PUSHPAGIRI

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS PANNICODE

Sl. No.

Question

Status
295

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS THAZHECODE

Sl. No.

Question

Status
193

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST THOMAS UPS KALLURUTTY

Sl. No.

Question

Status
98

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC MUTHAPPANPUZHA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

LOVE SHORE SPECIAL SCHOOL

Sl. No.

Question

Status
229

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
PRATHEEKSHA SPECIAL SCHOOL
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SANJO PRATHEEKSHA SPECIAL
SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST GEORGEHSVELANCODE

Sl. No.

Question

Status
690

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HF HS KATTIPPARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS THAMARASSERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST ANTONYS HS KANNOTH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS PUDUPPADY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGMHS EANGAPUZHA

Sl. No.

Question

Status
1872

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST JOSEPHS HSS KODENHERI

Sl. No.

Question

Status
587

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST JOHNSHSNELLIPOYIL

Sl. No.

Question

Status
94

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS AMBAYATHODE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MMALPS KEDAVOOR

Sl. No.

Question

Status
77

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NAZARATH LPS
MOOTHOTTICKAL

Sl. No.

Question

Status
346

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS POONOOR

Sl. No.

Question

Status
299

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS VEZHUPUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS PALLIPPURAM

Sl. No.

Question

Status
123

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KORANGAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS CHEMBRA

Sl. No.

Question

Status
111

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS VETTIOZHINJATHOTTAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS EARPONA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST GEORGE LPS THEYYAPPARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS NOORAMTHODE

Sl. No.

Question

Status
143

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST THOMAS LPS NELLIPOYIL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST JOSEPHSLPS KOODATHAI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST JOSEPHS LPS KODENCHERY

Sl. No.

Question

Status
691

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS MURAMPATHY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS ADIVARAM

Sl. No.

Question

Status
290

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AKTMALPS MANALVAYAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS MALAPURAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS CHAMAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS KAITHAPOYIL

Sl. No.

Question

Status
562

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS ANDONA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SSM UPS
VETTIOZHINJATHOTTAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NIRMALA UPS CHAMAL

Sl. No.

Question

Status
257

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NAZRATH UPS KATTIPPARA

Sl. No.

Question

Status
363

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS THAMARASSERY

Sl. No.

Question

Status
448

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS PALLIPPURAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS RAROTH

Sl. No.

Question

Status
650

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VIMALA UPS MANJUVAYAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST THOMAS UPS
THEYYAPPARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS CHEMBUKADAVU

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Joseph s U P School
Mylellampara

Sl. No.

Question

Status
327

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST ANTONY S UPS KANNOTH

Sl. No.

Question

Status
646

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC NAKKILAMPAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC KURUMARU KANDI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC KARUMPILAD

Sl. No.

Question

Status
4

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC PARSSERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC AMARAD

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
Name of District

Kerala
KOZHIKODE

Name of School
AMARJYOTHY SPECIAL SCHOOL
(Govt./Aided/Local Body/
KORANGAD
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC MANAL VAYAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KARUNYATHEERAM SPCL
SCHOOL

Sl. No.

Question

Status
111

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HADHYA SPECIAL SCHOOL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HSS NANMINDA

Sl. No.

Question

Status
551

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHS SIVAPURAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KUTTAMBOOR HSS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PAVANDOOR HSS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GGHSS BALUSSERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS POONOOR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PALORA HSS ULLIYERY

Sl. No.

Question

Status
176

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS KOKKALLUR

Sl. No.

Question

Status
643

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS KOLATHUR

Sl. No.

Question

Status
170

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS BALUSSERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMHSS POOVAMBAI

Sl. No.

Question

Status
483

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS BALUSSERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS MANNAMPOYIL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS PANAYI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KCALPS ERAMANGALAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS KANHIKAVE

Sl. No.

Question

Status
101

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS KOONANCHERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS PUTHURVATTOM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS TURUTHIAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS ERAMANGALAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS INTHAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS KAKKUR

Sl. No.

Question

Status
167

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS NADUVALLUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

IPC AMLPS PC PALAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS PUNNASSERY SOUTH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS BALABODHINI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS CHEEKILODE

Sl. No.

Question

Status
90

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS GNANAPRADAYINI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS NANMINDA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS NANMINDA NATIONAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PCALPS NANMINDA

Sl. No.

Question

Status
32

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS LOHIA MEMMORIAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS PANANGAD WEST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS TALAYAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS VAYALADA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KINALUR EAST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KANTHAPURAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS KANTHAPURAM

Sl. No.

Question

Status
98

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS MADATHUMPOYIL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS PALLIYOTH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS POONOOR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS POONOOR

Sl. No.

Question

Status
335

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS UNNIKULAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS KANTHAPURAM EAST

Sl. No.

Question

Status
278

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS KARIMALA

Sl. No.

Question

Status
77

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS VALLIYOTH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS MUNDOTH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS ORAVIL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS ULLIYERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS ULLIYERI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS BALUSSERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS PUTHURVATTOM NEW

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS RAMALLUR

Sl. No.

Question

Status
68

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS NANMINDA WEST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS NIRMALLUR EAST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS SIVAPURAM NEW

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NMMAUPS NARATH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ASVUPS EDAKKARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CCUPS IYYAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MIUPS IYYAD

Sl. No.

Question

Status
230

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS MANGAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SMMAUPS SIVAPURAM

Sl. No.

Question

Status
529

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS UNNIKULAM

Sl. No.

Question

Status
529

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS KINALUR

Sl. No.

Question

Status
267

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
AUPS DESASEVA KURUMPOYIL
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS MUNDAKKARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS PANANGAD NORTH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS PANANGAD SOUTH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS CHEEKILODE

Sl. No.

Question

Status
718

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS KARUNARAM

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS KOLATHUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS NANMINDA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS NANMINDA EAST

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
Name of District

Kerala
KOZHIKODE

Name of School
AUPS NANMINDA EZHUKULAM
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS NADUVALLUR

Sl. No.

Question

Status
77

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS PCPALAM

Sl. No.

Question

Status
1023

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS PUNNASSERY

Sl. No.

Question

Status
222

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS PUNNASSERY WEST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS BALUSSERY

Sl. No.

Question

Status
301

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS ERAMANGALAM

Sl. No.

Question

Status
249

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS ULLIYERY

Sl. No.

Question

Status
371

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS POONOOR

Sl. No.

Question

Status
1030

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PTMUPS PALLIYOTH

Sl. No.

Question

Status
119

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC CHURATHODE do

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Health Care Society
Special School Poonoor

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Marys HS Kallanode

Sl. No.

Question

Status
432

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St George HS Kulathuvayal

Sl. No.

Question

Status
470

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Kayanna

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Naduvannur HSS Vakayad

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Naduvannur GHSS

Sl. No.

Question

Status
1151

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Avitanalloor

Sl. No.

Question

Status
347

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Koothali VHSS

Sl. No.

Question

Status
140

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Perambra HSS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Thomas HS Koorachund

Sl. No.

Question

Status
183

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Josephs HS Chembanoda

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nochad HSS

Sl. No.

Question

Status
534

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Eravattoor AMLPS

Sl. No.

Question

Status
90

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Gnanodayam ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Edavarad AMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kallode ALP

Sl. No.

Question

Status
46

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GWLPS Perambra

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kizhinanniam ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Marutheri AMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NIMLPS Perambra

Sl. No.

Question

Status
136

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Naduvannur GMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St George LPS Kulathuvayal

Sl. No.

Question

Status
111

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pushpa LPS Narinada

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
Name of District

Kerala
KOZHIKODE

Name of School
Collective Farm GLPS Muthukad
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pillapperuvanna GLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kalpathoor ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ramalloor GLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cheruvaloor GLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Puttad GLPS

Sl. No.

Question

Status
46

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kannambath ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Chenoli

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Nochad

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Nochad

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Perambra East AMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kalloor Koothali AMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kallode GLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Paithoth GLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KVALPS Cherukkad

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Muthuvannacha GLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kooniyode

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Neeroth GLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Peruvachery GLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vakayad GLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kavil AMLPS

Sl. No.

Question

Status
68

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Avitanalloor ALPS

Sl. No.

Question

Status
228

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Paloli AMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Poonath MCLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thiruvode ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Chenoli

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Marys LPS Kallanode

Sl. No.

Question

Status
202

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kakkayam HEP GLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Elamkamal AMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mannankave ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kavumthara GWLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Moolad AMLPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Moolad Hindu ALPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Antonys LPS Chakkitapara

Sl. No.

Question

Status
369

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Kavumthara

Sl. No.

Question

Status
531

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Thomas UPS Koorachund

Sl. No.

Question

Status
853

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Naduvannur South AMUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karuvannur GUPS

Sl. No.

Question

Status
412

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Thrikkuttissery

Sl. No.

Question

Status
689

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nirmala UPS Kattullamala

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kottoor AUPS

Sl. No.

Question

Status
375

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Narayamkulam AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vakayad AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Poonath Nellissery AUPS

Sl. No.

Question

Status
372

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kayanna GUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mattanode AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Perambra West AUPS

Sl. No.

Question

Status
257

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Koothali AUPS

Sl. No.

Question

Status
658

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GOVT HS VENGAPOTTA

Sl. No.

Question

Status
295

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Velliyoor

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Valoor GUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Valiacode AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kalpathoor AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GOVT HS PERAMBRA
PLANTATION

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Josephs AUPS Chembanoda

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
Name of District

Kerala
KOZHIKODE

Name of School
Fathima AUPS Peruvannamuzhi
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
252

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ICUPS Poozhithode

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Perambra

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Narayanavilasam AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Brindavan AUPS

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Perambra

Sl. No.

Question

Status
806

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Perambra Buds Special School

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSSKODUVALLY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST MARYSHSKOODATHAI

Sl. No.

Question

Status
1321

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS NARIKKUNI

Sl. No.

Question

Status
270

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
KOZHIKODE

Name of School
CHAKKALAKKAL HSMADAVOOR
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
754

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS PANNUR

Sl. No.

Question

Status
518

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MJ HSS ELETTIL

Sl. No.

Question

Status
958

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSSKARUVAMPOYIL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS KEDAYATHUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS NEDIYANAD SOUTH

Sl. No.

Question

Status
94

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS KUNDAYI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS PALANGAD

Sl. No.

Question

Status
198

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS PARANNUR WEST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

JANAKEEYA ALPS KOTOLY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS NEDIYANAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS PANNIKKOTTUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS NEDIYANAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS PARANNUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS NEDIYANAD WEST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS ELETTIL EAST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS ELETTIL NORTH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMMALPS KIZHAKKOTH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS KIZHAKKOTH NEW

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VADI HUSNA ALPS
OZHALAKUNNU

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS PANNUR EAST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS PANNUR WEST

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS PALAKKUTTY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS PARAMBATHKAVE

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS KALARANTHIRI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS VAVAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS THALAPPERUMANNA

Sl. No.

Question

Status
98

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS KODUVALLY

Sl. No.

Question

Status
493

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS PAYAMBALASSERY

Sl. No.

Question

Status
90

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS PULLALOOR NORTH

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS ERAVANNUR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AKMLPS KOTTAKKAVAYAL

Sl. No.

Question

Status
266

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS MUTTANCHERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS MADAVOOR NORTH

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS PAYAMBALASSERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AZAD MEMORIAL ALPS
KOODATHAYI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VP ALPS OMASSERY

Sl. No.

Question

Status
332

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KOODATHAYI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS VELIMANNA

Sl. No.

Question

Status
503

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS PULLALOOR

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MM AUPS AVILORA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS VALIYAPARAMBA

Sl. No.

Question

Status
879

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS ELETTIL

Sl. No.

Question

Status
1159

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS MANIPURAM

Sl. No.

Question

Status
1069

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS KARUVAMPOYIL

Sl. No.

Question

Status
1177

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS VENNAKKAD

Sl. No.

Question

Status
436

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS MADAVOOR

Sl. No.

Question

Status
866

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS ERAVANNUR

Sl. No.

Question

Status
555

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HAZANIYA AUPS
MUTTANCHERY

Sl. No.

Question

Status
981

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS PUNNASSERY

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS NARIKKUNI

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS NEDIYANAD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS ARAMBRAM

Sl. No.

Question

Status
520

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS PUTHUR

Sl. No.

Question

Status
305

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC WEST VENNAKOD

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC KALARANTHIRY

Sl. No.

Question

Status
1

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC THALAPPERUMANNA

Sl. No.

Question

Status
2

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC POTTAMMAL

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC KOLATHAKARA

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

KOZHIKODE

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC CHUNDAPURAM

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]
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