School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GVHSS Omanur

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

MALAPPURAM

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

GHSS Kuzhimanna

Sl. No.

Question

Status
413

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

KKMHS Cheekode

Sl. No.

Question

Status
462

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

CHMHS Pookkolothur

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

MALAPPURAM

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

AMLPS Cheruputhur

Sl. No.

Question

Status
292

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

PMSAPTMALPS Chirappalam

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

MALAPPURAM

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

AMLPS Cholayilmukku

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

MALAPPURAM

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

GLPS Kizhisseri

Sl. No.

Question

Status
857

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GLPS Kuzhimanna

Sl. No.

Question

Status
364

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GLPS Kuzhimanna II South

Sl. No.

Question

Status
294

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AMLPS Mundakkulam

Sl. No.

Question

Status
349

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

ALPS Mundamparamba

Sl. No.

Question

Status
695

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AMLPS Muthanoor

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

MALAPPURAM

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

PMSALPS Muthuparamba

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

MALAPPURAM

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

AMLPS Olamathil

Sl. No.

Question

Status
284

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AMLPS Omanur

Sl. No.

Question

Status
632

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

Palakkad AMLPS

Sl. No.

Question

Status
217

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

PMSAPTMLPS Palakkad North

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

MALAPPURAM

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

AMLPS Panat

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

MALAPPURAM

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

GLPS Parappur

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

MALAPPURAM

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

GLPS Parapurathparamba

Sl. No.

Question

Status
146

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GLPS Parathakkad

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

MALAPPURAM

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

GLPS Ponnad

Sl. No.

Question

Status
291

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GMLPS Pookalathur

Sl. No.

Question

Status
423

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GLPS Pulpatta

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

MALAPPURAM

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

GMLPS Thavanur

Sl. No.

Question

Status
307

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AMLPS Thavanur South

Sl. No.

Question

Status
289

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GLPS Valamangalam

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

MALAPPURAM

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

AMLPS Vavoor

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

MALAPPURAM

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

GLPS Vilayil

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

MALAPPURAM

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

CBMSYLPS Vilayil Parappur

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

MALAPPURAM

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

GLPS Vilayil Parappur

Sl. No.

Question

Status
127

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AMLPS Karaparamba

Sl. No.

Question

Status
488

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GUPS Cheacode

Sl. No.

Question

Status
578

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GHS Chullikode

Sl. No.

Question

Status
300

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GUPS Kadungallur

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

MALAPPURAM

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

GMUPS Kizhisseri

Sl. No.

Question

Status
607

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AUPS Mundakkal

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

MALAPPURAM

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

GHS Muthuvallur

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

MALAPPURAM

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

AUPS Puliyacode

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

MALAPPURAM

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

AUPS Thottekkad

Sl. No.

Question

Status
1268

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AUPS Thripanachi

Sl. No.

Question

Status
2076

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AUPS Kizhisseri Ganapath

Sl. No.

Question

Status
1200

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

CHMKMUPS Mundakkulam

Sl. No.

Question

Status
558

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

Al Ansar UPS
Mundamparamba

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

MALAPPURAM

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

PMSA MAUPS Olamathil

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

MALAPPURAM

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

UAHMUPS Omanor

Sl. No.

Question

Status
539

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

MUPS Thavanur

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

MALAPPURAM

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

MHMAUPS Vavoor

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

MALAPPURAM

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

VPAUPS Vilayil Parappur

Sl. No.

Question

Status
618

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

MGLC Melmuri

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

MALAPPURAM

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

GHSS Vazhakkad

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

MALAPPURAM

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

GHSS Thadathilparamba

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

MALAPPURAM

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

HIOHS Olavattur

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

MALAPPURAM

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

GVHSS Kondotty

Sl. No.

Question

Status
522

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

RHS Ramanattukara

Sl. No.

Question

Status
712

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

VHMHSS Morayur

Sl. No.

Question

Status
1252

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AMMHS Pulikkal

Sl. No.

Question

Status
1358

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GHSS Kottappuram

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

MALAPPURAM

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

PPMHSS Kottukkara

Sl. No.

Question

Status
1199

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

EMEA HSS Kondotty

Sl. No.

Question

Status
439

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

PMSAPTHSS Kakkove

Sl. No.

Question

Status
849

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

VPKM HSS Puthurpallikkal

Sl. No.

Question

Status
653

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GVHSS Arimbra

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

MALAPPURAM

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

Creasent HSS Ozhukur

Sl. No.

Question

Status
376

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GMLPS Akkode

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

MALAPPURAM

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

GMLPS Alparamba

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

MALAPPURAM

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

AMLPS Alungal

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

MALAPPURAM

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

AMLPS Andiyurkunnu

Sl. No.

Question

Status
317

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GLPS ArimbraMelmuri

Sl. No.

Question

Status
337

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AMLPS Azhinhilam

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

MALAPPURAM

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

RKAMLPS Chakkumpoolakkal

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

MALAPPURAM

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

ALPS Cherukavu

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

MALAPPURAM

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

PMSAM AMLPS Chevittani
kunnu

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

MALAPPURAM

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

PMSA AMLPS Cholamukku

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

MALAPPURAM

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

GLPS Elamaram

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

MALAPPURAM

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

AMLPS Iyyathingal

Sl. No.

Question

Status
200

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AMLPS Kakkove

Sl. No.

Question

Status
284

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AMLPS Kaloth Nediyirippu

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

MALAPPURAM

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

GMLPS Kanhiraparamba

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

MALAPPURAM

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

GLPS Karad

Sl. No.

Question

Status
288

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AMLPS Karippur Chirayil

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

MALAPPURAM

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

GMLPS Karippur

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

MALAPPURAM

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

MIAMLPS Karippur

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

MALAPPURAM

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

AMLPS Kodiyammal

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

MALAPPURAM

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

AMLPS Kolathur

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

MALAPPURAM

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

GMLPS Kondottychungam

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

MALAPPURAM

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

GMLPS Kondotty

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

MALAPPURAM

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

AMLPS Kunoolmad

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

MALAPPURAM

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

AMLPS Kottappuram

Sl. No.

Question

Status
709

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GMLPS Kumminiparamba

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

MALAPPURAM

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

AMLPS Mangattumuri

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

MALAPPURAM

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

AMLPS Mannaril

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

MALAPPURAM

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

GMLPS Mapprom

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

MALAPPURAM

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

GMLPS Melangadi

Sl. No.

Question

Status
452

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GLPS Morayur

Sl. No.

Question

Status
302

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

GMLPS Morayur

Sl. No.

Question

Status
340

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AMLPS MorayurKizhumuri

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

MALAPPURAM

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

AMLPS Mullapally

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

MALAPPURAM

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

GLPS Mundumuzhi

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

MALAPPURAM

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

AMLPS Muttayur

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

MALAPPURAM

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

AMLPS Nediyirippu

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

MALAPPURAM

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

GLPS Nediyiruppu

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

MALAPPURAM

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

GMLPS Nediyiruppu

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

MALAPPURAM

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

GWUPS Nediyiruppu

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

MALAPPURAM

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

AMLPS Neerad

Sl. No.

Question

Status
466

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

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

AMLPS Olavattur

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

MALAPPURAM

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

AMLPS Ozhukur

Sl. No.

Question

Status
323

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KHAMLPS Palakuzhi

Sl. No.

Question

Status
181

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Pallikkal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Panikkarpuraya

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPBS Parammal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Parammal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Paravoor

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Padma ALPS Ponnempadam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMMLPS Pulikkal

Sl. No.

Question

Status
430

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Puthukode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Puthuppadam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Thadathilparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Tharayittal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Thurakkal

Sl. No.

Question

Status
345

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Vakkathodi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Valiyaparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Valiyaparamba west

Sl. No.

Question

Status
455

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Vazhayoor

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Vennayur

Sl. No.

Question

Status
205

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Vettathur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Vazhayoor

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Akkode Virippadam

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

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Arimbra

Sl. No.

Question

Status
903

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Aroor

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Azhinhilam

Sl. No.

Question

Status
284

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Chaliyappuram

Sl. No.

Question

Status
1278

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AKHMUPS Kannamvettikavu

Sl. No.

Question

Status
786

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PTM AMUPS Chrumittam

Sl. No.

Question

Status
400

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MIAMUPS Cheruvattoor

Sl. No.

Question

Status
661

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mina AMUPS Cheruvayoor

Sl. No.

Question

Status
487

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Chirayil

Sl. No.

Question

Status
1380

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Mongam

Sl. No.

Question

Status
965

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Ozhukur

Sl. No.

Question

Status
1442

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Pallikkal

Sl. No.

Question

Status
2209

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BTMAMUPS Pengad

Sl. No.

Question

Status
488

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Peringavu

Sl. No.

Question

Status
446

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Puthurpallikkal

Sl. No.

Question

Status
1094

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Vazhakkad

Sl. No.

Question

Status
597

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPBS Vennayoor

Sl. No.

Question

Status
725

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BTMOUPS Elamaram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Padma AUPS Karad

Sl. No.

Question

Status
340

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Kondotty

Sl. No.

Question

Status
1116

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Kozhippuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Kumminiparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Devadhar AUPS Nediyirippu

Sl. No.

Question

Status
439

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Gups Neerad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

IAUPS Valiyaparamba

Sl. No.

Question

Status
536

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHMKMUPS Vazhakkad

Sl. No.

Question

Status
227

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AWH Kondotty

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

LOVESHORE SPL VAZHAKKAD

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BUDS SPL CHERUKAVU

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BUDS SPL KONDOTTY

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Pookoottur

Sl. No.

Question

Status
763

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S Pullanur

Sl. No.

Question

Status
307

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G G H S Malappuram

Sl. No.

Question

Status
821

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G B H S Malappuram

Sl. No.

Question

Status
340

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by 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
MALAPPURAM

Name of School
St Gemmas GHSS Malappuram
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
930

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M S P H S S Malappuram

Sl. No.

Question

Status
1207

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S Inumbuzhi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P M S A V H S Chapanangadi

Sl. No.

Question

Status
232

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G R H S Kottakkal

Sl. No.

Question

Status
1003

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PMSAMHS Chemmankadavu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

D U H S Panakkad

Sl. No.

Question

Status
237

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A K M H S Kottur

Sl. No.

Question

Status
3394

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M M E T H S Melmuri

Sl. No.

Question

Status
1720

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Kavathikalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Kuttippuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Muthuvathuparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Noorangemukku

Sl. No.

Question

Status
467

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Thokkampara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Vattaparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Vellur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Akkaparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Chammankadavu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Chammankadavu East

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Chengottur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Cheppur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Indianoor

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kodur West

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kottur

Sl. No.

Question

Status
200

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kunnummal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kuttippuram North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Mailappuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Paithiniparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Panikkarukundu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pattuparakulamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Perimbalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Ponmala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Poottikuzhi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Poovat

Sl. No.

Question

Status
408

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pulikkode South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Puliyattukulam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Puthiyamaliyekkal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Thalappil

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Vengalur

Sl. No.

Question

Status
254

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Villur

Sl. No.

Question

Status
264

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C K M M A L P S Panakkad

Sl. No.

Question

Status
679

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Choonur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kodur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kottakkal

Sl. No.

Question

Status
294

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Malappruam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Melmuri North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Melmuri South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Paranki Moochikkal

Sl. No.

Question

Status
462

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Peringottupuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Pookottur New

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Pookottur Old

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Vadakkemanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M A L P S Irumbuzhi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Athanikkal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Chappanangadi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Irumbuzhi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Kolmanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Kuttasserikulamba

Sl. No.

Question

Status
380

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Melmuri Central

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Ponmala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MALPS Muthiriparamba West

Sl. No.

Question

Status
165

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M I C L P S Athanikkal

Sl. No.

Question

Status
955

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MKHMAMLPS Maravattom

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P M S A L P S Chattiparamba

Sl. No.

Question

Status
817

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PMSAPTMLPS Chaguvetty

Sl. No.

Question

Status
695

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

U A H M L P S Valiyad

Sl. No.

Question

Status
563

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kuttippuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pattarkadavu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Pookottur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Kodur West

Sl. No.

Question

Status
217

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Kooriyad

Sl. No.

Question

Status
127

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Mangattupulam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Munduparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Ummathur

Sl. No.

Question

Status
626

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Valluvambrum

Sl. No.

Question

Status
1089

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Malappuram

Sl. No.

Question

Status
1427

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Mannazhi

Sl. No.

Question

Status
242

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Chemmankadavu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Irumbuzhi

Sl. No.

Question

Status
867

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Kottakkal

Sl. No.

Question

Status
633

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Melmuri

Sl. No.

Question

Status
735

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Kottakkal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Muthiriparamba

Sl. No.

Question

Status
599

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Ponmala

Sl. No.

Question

Status
565

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P K M U P S Alpattukulamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Pookottur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B M M U P S Chappanangadi

Sl. No.

Question

Status
459

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C A U P S Perimbalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M U A U P S Panakkad

Sl. No.

Question

Status
593

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Maidin Special 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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AWH Special School

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BUDS SPECIAL SCHOOL KODUR

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G B H S S Manjeri

Sl. No.

Question

Status
989

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G G H S S Manjeri

Sl. No.

Question

Status
679

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

H M Y H S S Manjeri

Sl. No.

Question

Status
1655

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Karakunnu

Sl. No.

Question

Status
404

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Pandikkad

Sl. No.

Question

Status
1278

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S Nellikuth

Sl. No.

Question

Status
1161

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P M S A H S Elankur

Sl. No.

Question

Status
971

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

I O H S Edavanna

Sl. No.

Question

Status
850

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S H M G V H S S Edavanna

Sl. No.

Question

Status
507

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pandallur H S S Pandallur

Sl. No.

Question

Status
618

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Amayur

Sl. No.

Question

Status
302

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Anakkayam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Anakottupuram

Sl. No.

Question

Status
253

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Arukizhaya

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Arukizhaya

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Chalippadam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Chembakuth

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Cherukulam

Sl. No.

Question

Status
281

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Cherupallikkal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Cheruvannur

Sl. No.

Question

Status
377

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Chittathupara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

E O L P S Edavanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

I O L P S Edavanan

Sl. No.

Question

Status
294

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Edavanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Eranhikode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Kandalapetta

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Karakunnu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Karayil

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S V A L P S Karikakd

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Karuthedath

Sl. No.

Question

Status
146

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Karuvambrum West

Sl. No.

Question

Status
127

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kidangayam

Sl. No.

Question

Status
289

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Kidangazhi

Sl. No.

Question

Status
316

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kizhakkuparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Kodasseri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kuttasseri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Mandakakunnu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Mangalasseri

Sl. No.

Question

Status
464

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Manhapatta

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B E M L P S Manjeri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Manjeri 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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Manjeri

Sl. No.

Question

Status
593

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Manjeri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Manjeri South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Mariyad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Mullampara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Muttipalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Narukara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Nellikuth North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Odampatta

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Pandhallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Pandhallur

Sl. No.

Question

Status
264

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Joseph A L P S Pandhallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M A L P S Pandikkad

Sl. No.

Question

Status
355

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Pandikkad North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S M M A L P S Pandikkad

Sl. No.

Question

Status
611

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pappippara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Pathapiriyam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Pazhedam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Perankulam

Sl. No.

Question

Status
166

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Pulath

Sl. No.

Question

Status
233

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pullencheri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Ramankulam

Sl. No.

Question

Status
181

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Theyyampadikuth

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Thottupoyil

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M M L P S Vadakkuparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Valarad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Vallikaparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GOVERNMENT TECHNICAL HS
MANJERI

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Valluvangad North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Valluvangad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Veettecode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Vettikattiri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Vettikattiri Podiyat

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Cherankuth

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Mundengara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Pandikkad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Pookkuth

Sl. No.

Question

Status
329

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Anakkayam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Chembrasseri Estate

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Chembrasseri

Sl. No.

Question

Status
1583

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Elankur

Sl. No.

Question

Status
475

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Karakunnu

Sl. No.

Question

Status
928

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Pulloor

Sl. No.

Question

Status
979

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Manjeri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Melakkam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Mullampara

Sl. No.

Question

Status
457

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Pathappiriyam

Sl. No.

Question

Status
1294

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Patterkulam

Sl. No.

Question

Status
344

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M U P S Thrikkalangode

Sl. No.

Question

Status
424

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

H M S A U P S Thurakkal

Sl. No.

Question

Status
2090

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Vadakkangara

Sl. No.

Question

Status
720

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Veembur

Sl. No.

Question

Status
540

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Kunduthode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

H I M U P S Manhapatta

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pt A U P S Pandallur

Sl. No.

Question

Status
651

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

H S A U P S Pappinippara

Sl. No.

Question

Status
246

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Vettikattiri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Koodakara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Kolappad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Tharikulam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Good hope school for mentaly
retarded

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NEW GLORY SPECIAL SCHOOL
FOR MENTALLY RE

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pratheeksha Buds School

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS Makkaraparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THS Angadippuram

Sl. No.

Question

Status
1294

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Mankada

Sl. No.

Question

Status
815

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHS Mankada Pallippuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMHS Thirurkkad

Sl. No.

Question

Status
1276

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NHS Kolathur

Sl. No.

Question

Status
1198

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Pang

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Kadungapuram

Sl. No.

Question

Status
1240

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

TSS Vadakkangara

Sl. No.

Question

Status
593

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

IKT HSS Cherukulamba West

Sl. No.

Question

Status
553

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Mary s HSS Pariyapuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Aripra

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Aripra Melmuri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PTM LPS Cheloor

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Cherakaparamba East

Sl. No.

Question

Status
200

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Cherakaparamba West

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MRLPS Cherukulamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Chovana

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Eranthode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kachinikkad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kadannamanna South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PMSALPS Kadannamutty Pang

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Karkidakam

Sl. No.

Question

Status
181

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Kolathur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NLPS Kolathur

Sl. No.

Question

Status
832

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Kottaparamaba

Sl. No.

Question

Status
127

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kuruva

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KHMALPS Kuzharamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Mankada

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MAALPS Makkaraparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Mannaramba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Moorkkanad

Sl. No.

Question

Status
345

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MMALPS Mukkilcheriyam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Munhakkulam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PKHMALPS Padaparamba

Sl. No.

Question

Status
623

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS PadinhattumuriWest

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Palakaparambil

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Panangangara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Pang

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Pang South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Pang West

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Parambattuparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Pariyapruam

Sl. No.

Question

Status
243

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Pathiramanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Pazhamallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SSMALPS Pazhamallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Pooppalam Valambur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Pothukundu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Pulikkalparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PPTMALPS Punnakad

Sl. No.

Question

Status
232

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Puthanangadi

Sl. No.

Question

Status
166

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Puzhakkattiri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AHLPS Ramapuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Ramapuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Thirurkkad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Vadakkangara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MMALPS Vadakkangara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Valambur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Valambur West

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Vallikapatta

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KMAMALPS Vallikapatta West

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Vallikkapatta

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Vattallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Vellila

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kadannamanna North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Padinhattumuri East

Sl. No.

Question

Status
180

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Padinhattumuri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Koottil

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Koottilangadi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MMSUPS Kozhinhil

Sl. No.

Question

Status
1011

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Kuruva

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Mankada

Sl. No.

Question

Status
615

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Mankada Pallippuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AEMUPS Moorkanad

Sl. No.

Question

Status
440

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Pang

Sl. No.

Question

Status
889

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

FUPS Pariyapuram

Sl. No.

Question

Status
1074

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VMHMUPS Punarppa

Sl. No.

Question

Status
1121

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MAMUPS Vellila

Sl. No.

Question

Status
449

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Vengad

Sl. No.

Question

Status
1920

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KSKMUPS Cherukulamba West

Sl. No.

Question

Status
1415

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Kadannamanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

OAUPS Padinhattumuri

Sl. No.

Question

Status
621

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Panangangara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NOAUPS Poopalam Valambur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PTMUPS Puthanangadi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MPGUPS Vadakkangara

Sl. No.

Question

Status
456

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Manar Ideal LPS Kachinikkad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Pulamanthole

Sl. No.

Question

Status
884

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Perintalmanna

Sl. No.

Question

Status
620

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GGHSS Perinthalmanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Anamangad

Sl. No.

Question

Status
287

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

DUHSS Thootha

Sl. No.

Question

Status
1078

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Kunnakkavu

Sl. No.

Question

Status
908

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PTMHSS Thazhekode

Sl. No.

Question

Status
1500

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Aliparamba

Sl. No.

Question

Status
340

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Aliparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SMAMLPS Aliparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Amminikkad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Anamangad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Arakkuparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Cheerattamala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Cheerattamanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

YMLPS Chemmala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Cherukara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Edaikkal

Sl. No.

Question

Status
329

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Edathara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Elamkulam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Elamkulam South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Eravimangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Kakkooth

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kunnakkavu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kappumugham

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kunnappalli

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kuruvambalam

Sl. No.

Question

Status
535

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SJLPS Malaparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Manalaya

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Manathumangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Muthiramanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Palathole

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Pallikunnu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Palur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Palur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Parakkalmukku

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Pariyapuram

Sl. No.

Question

Status
262

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Perinthalmanna
Central

Sl. No.

Question

Status
368

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Perinthalmanna East

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Perinthalmanna West

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Ponniakurissi North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Ponniakurissi South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MMLPS Puthur East

Sl. No.

Question

Status
180

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Puthur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Thazhekode

Sl. No.

Question

Status
673

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Thirunarayanapuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Thootha

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Valamkulam

Sl. No.

Question

Status
182

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Vazhenkada South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Veettikkad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kambram

Sl. No.

Question

Status
237

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Arakkuparamba

Sl. No.

Question

Status
579

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Chelakkad

Sl. No.

Question

Status
644

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Chemmala

Sl. No.

Question

Status
865

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Cherukara

Sl. No.

Question

Status
1054

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Eravimangalam

Sl. No.

Question

Status
655

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Kunnappalli

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VRUPS Muthukurissi

Sl. No.

Question

Status
597

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Pathaikkara

Sl. No.

Question

Status
621

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KMMUPS Perinthalmanna
South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Poovathani

Sl. No.

Question

Status
1437

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Pulamanthole

Sl. No.

Question

Status
237

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Valapuram

Sl. No.

Question

Status
611

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KNMAMUPS Vazhenkada
North

Sl. No.

Question

Status
464

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PTMUPS Amminikkadu

Sl. No.

Question

Status
337

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Anamangad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Palathole

Sl. No.

Question

Status
246

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SMUPS Perinthalmanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VPAMUPS Puthur

Sl. No.

Question

Status
522

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PKM School for mentally
Retarded Childre

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K M G V H S S Tavanur

Sl. No.

Question

Status
243

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Kadanchery

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P C N G H S S Mookkuthala

Sl. No.

Question

Status
917

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Edappal

Sl. No.

Question

Status
331

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

D H O H S S Pookkarathara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Kokkur

Sl. No.

Question

Status
637

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Alankode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Janatha A L P S Alankode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M M L P S Nellisseri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Athalur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Chiyanur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Edappal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A J B S Chekanur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kaladi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Chiyanur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kallurma

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kadakasseri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kakkidippuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kaladi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Mookkuthala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kallurma

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G B L P S Mudur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kanhiyoor

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Nariparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kokkur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Pallikara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kololamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Perumparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Polpakkara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Maniyur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Sukapuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G S A L P S Nannamukku

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Thuyyam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Nannamukku
South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Thrikkanapuram

Sl. No.

Question

Status
207

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A J B S Nellisseri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Vadakkummuri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Othalur South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Vadakkummuri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Panthavur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G J B S Vattamkulam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Perumukku

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pookkarathara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M C L P S Thalamunda

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Thiruthikundu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Thrikanapuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A J B S Udinikkara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Ayilakkad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kololamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Maravancheri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S V J B S Kuttippala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Edappal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K V U P S Kakkidippuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Kololamba

Sl. No.

Question

Status
404

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Othalur

Sl. No.

Question

Status
192

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T S U P S Nannamukku

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

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Pothanur

Sl. No.

Question

Status
338

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K M G U P S Thavanur

Sl. No.

Question

Status
851

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Vellanchery

Sl. No.

Question

Status
289

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M A M U P S Thavanur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C P N U P S Vattamkulam

Sl. No.

Question

Status
948

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Verur

Sl. No.

Question

Status
1269

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B T M U P S Alankode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

V P U P S Kaladi

Sl. No.

Question

Status
353

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Nellisseri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Perumparamba

Sl. No.

Question

Status
293

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S S U P S Thrikkanapuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vijaya A U P S Thuyyam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S S M U P S Vadakkummuri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THS KOKKUR

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S Kalpakanchery

Sl. No.

Question

Status
1028

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M S M H S S
Kallingaparamba

Sl. No.

Question

Status
1756

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

V H S S Valanchery

Sl. No.

Question

Status
423

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B H S S Mavandiyur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Kuttippuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Perassannur

Sl. No.

Question

Status
548

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

V V M H S Marakkara

Sl. No.

Question

Status
504

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cherural H S Kurumbathur

Sl. No.

Question

Status
2228

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Z M H S Poolamangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Irimbiliyam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Athavanad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Girls H S Valanchery

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M E S H S S Irimbiliyam

Sl. No.

Question

Status
653

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Athippetta

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Chathankavupara

Sl. No.

Question

Status
200

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Majlis L P S Puramannur

Sl. No.

Question

Status
697

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Ayirani

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M M A L P S Cheloor

Sl. No.

Question

Status
200

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Chellur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M A M L P S Chinakkal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Cheruparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Edachalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Chottur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

H A L P S Edayur

Sl. No.

Question

Status
287

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S Irimbliyam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Kallarmangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ayoob A M L P S Irimbiliyam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Kalpakancheri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Irimbiliyam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kalpakancheri

Sl. No.

Question

Status
602

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Kadampuzha

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Karekkad

Sl. No.

Question

Status
353

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Karthala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kattilangadi

Sl. No.

Question

Status
227

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kattipparuthi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K S M M AL P S
Kazhuthallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Kanancheri

Sl. No.

Question

Status
146

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kizhumuri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kodumudi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kulakkad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kolathole

Sl. No.

Question

Status
242

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kuttippuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kulamangalam

Sl. No.

Question

Status
182

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kuttippuram North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Manhachola

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Maniyankad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Painkannur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Mankeri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P M S A ML P S
Pakaranellur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Melmuri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

E M A L P S Paravannur

Sl. No.

Question

Status
181

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Naduvattam

Sl. No.

Question

Status
231

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Puthanathani

Sl. No.

Question

Status
430

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Parappuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Thozhannur East

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Paravannur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Thozhannur West

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Perumparamba
Moodal

Sl. No.

Question

Status
180

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Thozhuvanur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Thozhuvannur

Sl. No.

Question

Status
237

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Vadakkumpuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Vaikathur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Valancheri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Valiyakunnu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

H A L P S Valiyakunnu

Sl. No.

Question

Status
356

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Model L P S Kottaram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Edayur North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S V A L P S Edayur

Sl. No.

Question

Status
236

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Kuttippuram South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Athavanad

Sl. No.

Question

Status
1094

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K M U P S Edayur

Sl. No.

Question

Status
680

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Karippole

Sl. No.

Question

Status
769

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Irimbiliyam

Sl. No.

Question

Status
524

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Koodasseri

Sl. No.

Question

Status
418

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Painkannur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Randathani

Sl. No.

Question

Status
464

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Marakkara

Sl. No.

Question

Status
715

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Melmuri South

Sl. No.

Question

Status
465

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Pazhur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Poolamangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Punnathala

Sl. No.

Question

Status
618

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Puramannur

Sl. No.

Question

Status
517

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K V U P S Vadakkumpuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Vadakkumpuram

Sl. No.

Question

Status
1057

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Vaikathur

Sl. No.

Question

Status
1703

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

V P A U P S Vemdallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K M A U P S Chellur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Kadampuzha

Sl. No.

Question

Status
641

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K M A U P S Karthala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N I A U P S Kazhuthalloor

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Naduvattam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

V K M Spl School Puramannur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Technical HS Kuttippuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B E M H S Parappanangadi

Sl. No.

Question

Status
669

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N M H S S
Parappanangadi

Sl. No.

Question

Status
623

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M V H S S Ariyallur

Sl. No.

Question

Status
1403

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Tirurangadi

Sl. No.

Question

Status
632

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

O H S S Tirurangadi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M H S Moonniyur

Sl. No.

Question

Status
591

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N N M H S S Chelembra

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C B H S S Vallikkunnu

Sl. No.

Question

Status
550

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Anappadi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Ariyallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Ariyallur East

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M V A L P S Ariyallur

Sl. No.

Question

Status
560

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Chernur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Chullippara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Elannummal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F L P S Parappanangadi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P M S A L P S Kachadi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Puthan
Kadappuram

Sl. No.

Question

Status
348

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kalathingalpara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Thirurangadi

Sl. No.

Question

Status
331

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kaliyattumukku

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Thirurangadi

Sl. No.

Question

Status
274

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M M L P S Keezhayil

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K H M A M L P S Kodakkad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Venniyur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kottanthala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Neduva South

Sl. No.

Question

Status
254

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Palathingal

Sl. No.

Question

Status
1008

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pantharangadi

Sl. No.

Question

Status
361

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B E M L P S Parappanangadi

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
Name of District

Kerala
MALAPPURAM

Name of School
A M L P S Perumthodipadam
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Pullinkunnu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Paruthikad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Thrikulam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N A L P S Vallikkunnu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S A L P S Vallikunnu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F L P S Kadalundi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Melodiparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Chelembra

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Parappanangadi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Parappanangadi

Sl. No.

Question

Status
181

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Parappanangadi
Town

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Vallikunnu

Sl. No.

Question

Status
146

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Velimukku

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Kolakattuchali

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

D V A U P S Ariyallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Ariyallur

Sl. No.

Question

Status
969

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S V A U P S Chelembra

Sl. No.

Question

Status
408

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Kakkad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M M A M U P S
Chelupadam

Sl. No.

Question

Status
1271

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Moonniyur

Sl. No.

Question

Status
394

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Chiramangalam

Sl. No.

Question

Status
1442

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Neduva

Sl. No.

Question

Status
566

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S
Kadalundinagaram

Sl. No.

Question

Status
444

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Parakkadavu

Sl. No.

Question

Status
1451

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Kodakkad

Sl. No.

Question

Status
794

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W U P S Trikkulam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S
Kunnathuparamba

Sl. No.

Question

Status
1234

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Trikkulam

Sl. No.

Question

Status
1416

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Thiruthi

Sl. No.

Question

Status
400

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Venniyur

Sl. No.

Question

Status
1009

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Ullanam

Sl. No.

Question

Status
1376

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N A U P S Vallikunnu

Sl. No.

Question

Status
990

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Velimukku

Sl. No.

Question

Status
1271

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

V J Palli A M U P S
Velimukku

Sl. No.

Question

Status
1254

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

O U P S Thirurangadi

Sl. No.

Question

Status
1416

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Aviyil Beach

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Thalappara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AWH Special school
Thirurangadi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chettippadi Govt Model Lab
School

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A V H S Ponnani

Sl. No.

Question

Status
1715

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Trikkavu

Sl. No.

Question

Status
435

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P G H S Ponnani

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M I H S S Ponnani

Sl. No.

Question

Status
687

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M I H S S For Girls
Puthuponnani

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vannery H S Perumpadappa

Sl. No.

Question

Status
543

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Maranchery

Sl. No.

Question

Status
1192

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Veliancode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Palapetty

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M E S H S S Ponnani

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Biyyam

Sl. No.

Question

Status
302

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kadavanad

Sl. No.

Question

Status
227

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Chennamangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Cheruvallur South

Sl. No.

Question

Status
205

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F L P S Ponnani

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Ponnani Town

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

U M M L P S Eramangalam

Sl. No.

Question

Status
632

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Purang

Sl. No.

Question

Status
225

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Ezhuvathiruthi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K E A L P S
Eswaramangalam

Sl. No.

Question

Status
763

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Theyyangad

Sl. No.

Question

Status
675

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Karukathuruthi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Veliyancode New

Sl. No.

Question

Status
293

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Karakkad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Veliyancode Gramam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kodathur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M U M L P S Marancheri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Veliyancode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Palapetty

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Palapetty South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pallappuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Panampad West

Sl. No.

Question

Status
182

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Parichakam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Perumpadappa

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M A R M L P S
Perumpadappa

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

New L P S Ponnani

Sl. No.

Question

Status
960

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Purang

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Puthiyiruthi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Puthuponnani

Sl. No.

Question

Status
576

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Thamalasseri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Vadamukku

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kanhiramukku

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Eramangalam

Sl. No.

Question

Status
146

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F L P S Puthuponnani

Sl. No.

Question

Status
165

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F L P S Veliyancode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Velleeri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Ayiroor

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Cheruvaikkara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F U P S Palapetty

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

New U P S Eswaramangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Veliyancode
South

Sl. No.

Question

Status
1082

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F U P S Kadavanad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Panampad New U P S
Kanhiramukku

Sl. No.

Question

Status
727

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Panampad

Sl. No.

Question

Status
322

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
MALAPPURAM

Name of School
A M M U P S Perumpadappa
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
330

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B E M U P S Ponnani

Sl. No.

Question

Status
794

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M I U P S Ponnani

Sl. No.

Question

Status
323

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

T I U P S Ponnani

Sl. No.

Question

Status
242

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M M U P S Eramangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S PuthuPonnani

Sl. No.

Question

Status
433

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HOPE M S S SPECIAL SCHOOL
PONNANI

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SPECTRUM SPECIAL SCHOOL
PARICHAKAM

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS CHETTIYANKINAR

Sl. No.

Question

Status
127

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Kattilangadi

Sl. No.

Question

Status
996

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S M M H S Rayirimangalam

Sl. No.

Question

Status
672

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

D G H S S Tanur

Sl. No.

Question

Status
2008

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C P P H M H S Ozhur

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

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S S M H S S Theyyalingal

Sl. No.

Question

Status
514

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Cheriyamundam

Sl. No.

Question

Status
246

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B Y K V H S S Valavannur

Sl. No.

Question

Status
659

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Niramaruthur

Sl. No.

Question

Status
1417

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Ponmundam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Adrisseri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Cherumukku

Sl. No.

Question

Status
1324

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Aloor

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Cheruvannur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Ayyaya

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Edakadappuram

Sl. No.

Question

Status
288

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S
Cheerankadappuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Iringavoor

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Cheriyamundam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Klari West

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Cheruvannur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kanmanam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Chilavil West

Sl. No.

Question

Status
580

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Chilavil

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Korad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Chungathupalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Eranellur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Manalipuzha

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Iringavoor North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Ittilakkal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Nannambra

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kaduvallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Panangattur

Sl. No.

Question

Status
540

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kallathichira

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Parapputhadam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kanmanam North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Klari

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Rayirimangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kalri Moochikkal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Ponmundam
South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Klari Puthur

Sl. No.

Question

Status
468

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S
Puthiyakadppuram North

Sl. No.

Question

Status
291

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Korangath

Sl. No.

Question

Status
504

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Rayirimangalam East

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kormanthala

Sl. No.

Question

Status
200

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Rayirimangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kozhichena

Sl. No.

Question

Status
355

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kundoor
Naduveetil

Sl. No.

Question

Status
357

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Tanur North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S NettanChola

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Thalakadathur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N M A L P S K Puram

Sl. No.

Question

Status
343

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Thiruthi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Omachapuzha

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

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Valavannur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pakara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Panakkathayam

Sl. No.

Question

Status
203

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pathampad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Ponmundam
North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Puthentheru

Sl. No.

Question

Status
316

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Puthunkulangara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Thalakkadathur
North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Thalakkottur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Tanalur

Sl. No.

Question

Status
262

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Valavannoor
North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Vallikanhiram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Varanakkara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Velliyampuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S K Puram

Sl. No.

Question

Status
422

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Kuttippala

Sl. No.

Question

Status
422

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Ozhur

Sl. No.

Question

Status
234

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Pariyapuram

Sl. No.

Question

Status
539

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Tanur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Perumanna

Sl. No.

Question

Status
723

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Areekad

Sl. No.

Question

Status
1291

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Karingappara

Sl. No.

Question

Status
824

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Kodinhi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S V A U P S Iringavur

Sl. No.

Question

Status
628

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Meenadathur

Sl. No.

Question

Status
1206

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Klari North
Palachiramad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Tanur Town

Sl. No.

Question

Status
857

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Kanmanam

Sl. No.

Question

Status
553

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Parakkal

Sl. No.

Question

Status
727

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Pariyapuram Central

Sl. No.

Question

Status
947

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by 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
MALAPPURAM

Name of School
G A M U P S Thevarkadappu
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
774

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Vaniyannur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S
Cheerankadappuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Ayyaya

Sl. No.

Question

Status
1388

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P M S A M U P S
Cherumukku

Sl. No.

Question

Status
340

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C H M K M U P S Kundur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N U P S Nannambra

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S M U P S Tanur

Sl. No.

Question

Status
645

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K P N M U P S Tanur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Ossankadappuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Ottumpuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Kormanthala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Kalamthiruthi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G B H S S Tirur

Sl. No.

Question

Status
1008

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Ezhur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt V H S S For Girls Tirur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S Paravanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Navamukunda H S S
Thirunavaya

Sl. No.

Question

Status
957

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M M M H S S Kuttayi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Purathur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K H M H S Alathiyur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Alathiyur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

V V L P S Alathiyur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S B P Angadi

Sl. No.

Question

Status
262

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A H M L P S Vettam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

T I M L P S Alathiyur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Edakkulam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Annara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Kaithakkara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MMM L P S Kuttayi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Changampally

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Kuttayi North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

J T I L P S Kott Tirur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Chennara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Kuttayi South

Sl. No.

Question

Status
231

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S E M L P S Paravanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Cheriyaparapur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Mangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Ettirikadavu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Mangattiri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kaimalasseri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Muttannur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kainikkara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Pachattiri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kaithavalappa

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S SouthPallar

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Kalur

Sl. No.

Question

Status
312

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

V P L P S Karathur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Tehkkankuttur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Konnallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Thekkummuri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

R J A M L P S Kott

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Thiruthi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Kumaramangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Thrikandiyur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

I I M L P S Kuttayi North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Valiya Parappur

Sl. No.

Question

Status
214

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

D S L P S Kuttur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Vettam
Pallippuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Mangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Mangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Muthur Hills

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Muthur

Sl. No.

Question

Status
214

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Panampalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pariyapuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A V L P S Perinthallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Poilisseri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pookayil

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Porur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Sastha A L P S Puthupalli

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pullooni

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Pullur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

D V A L P S Purathur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Thekkankuttur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PKUMLPS THEVALAPPURAM

Sl. No.

Question

Status
234

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Tirur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Tirur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Thriprangode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Thriparangode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Vakkad
Kadappuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Valamaruthur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

T I M L P S Vettam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Annara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S Purathur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M L P S Thirunavaya

Sl. No.

Question

Status
457

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S BP Angadi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Chamravattam

Sl. No.

Question

Status
1137

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Chembra

Sl. No.

Question

Status
810

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

V V U P S Chennara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Edakkanad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Purathur

Sl. No.

Question

Status
1256

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M D P S U P S Ezhur

Sl. No.

Question

Status
1019

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S
Purathurpadinjarekkara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Kanjirakol

Sl. No.

Question

Status
719

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Tirur

Sl. No.

Question

Status
1360

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B E M U P S Codacal

Sl. No.

Question

Status
819

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Paravanna

Sl. No.

Question

Status
832

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Kott

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S H M U P S Kuttayi South

Sl. No.

Question

Status
680

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P A N M S A U P S
Pachattiri

Sl. No.

Question

Status
750

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K A U P S Vettam Padiyam

Sl. No.

Question

Status
517

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B E M U P S Parapperi

Sl. No.

Question

Status
364

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
MALAPPURAM

Name of School
Vallathole A U P S Mangalam
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Vairancode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A M U P S Vettam

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

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Sastha A U P S
Chamravattom

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS EDAKKULAM

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P K T B M U P S Kuttayi

Sl. No.

Question

Status
329

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PPNM A U P S Tirur

Sl. No.

Question

Status
291

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Badal School MGLC

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AWH Special School B P
Angadi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PARANNEKKAD JMLPS

Sl. No.

Question

Status
465

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS Chelari

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GM HSS C U Campus

Sl. No.

Question

Status
995

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KHM HS Valakkulam

Sl. No.

Question

Status
1004

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS Vengara

Sl. No.

Question

Status
710

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GGVHSS Vengara

Sl. No.

Question

Status
845

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PPTMY HSS Cherur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Othukkungal

Sl. No.

Question

Status
430

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KM HSS Kuttor North

Sl. No.

Question

Status
579

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AR Nagar HS Chendapuraya

Sl. No.

Question

Status
2194

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

IU HSS Parappur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Peruvallur

Sl. No.

Question

Status
1241

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PKMM HSS Edarikkode

Sl. No.

Question

Status
1876

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Puthuparamba

Sl. No.

Question

Status
875

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MUHS Orakam

Sl. No.

Question

Status
281

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Arakkal Pullithara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Cherur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Chalilkundu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Cherukunnu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS C U Campus

Sl. No.

Question

Status
665

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Chathrathody

Sl. No.

Question

Status
424

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BPALPS Cherukunnu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Edakkaparamba

Sl. No.

Question

Status
400

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Iringallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kannamangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Iringallur

Sl. No.

Question

Status
456

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Klari

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Iringallur

Sl. No.

Question

Status
237

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kilinakode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Iringallur East

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Koomanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kaipatta

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kodalikundu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AAHMLPS Puthiyathupuraya

Sl. No.

Question

Status
567

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Mattathur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kottumala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Mampuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kundil Paramba

Sl. No.

Question

Status
399

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Orakam Kizhmuri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kuttallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Nottappuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SULPS Kuttur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Orakam Melmuri

Sl. No.

Question

Status
592

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kuttur South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Orakam Melmuri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MHMLPS Kuttur North

Sl. No.

Question

Status
692

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Mattathur North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Olakara

Sl. No.

Question

Status
236

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Mundothparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Neerolpalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Peruvallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Parappur East

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Puthur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Parappur Iringallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Pukayur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Thattancherimala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Parappur West New

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Padinharakkara

Sl. No.

Question

Status
253

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Perumpuzha

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PMSAMLPS Peruvallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

TTKMALPS Thekkekulamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Thumpathuparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Thottasseriyara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Valiyora North

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Vengara Kuttur

Sl. No.

Question

Status
456

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Cheruchola

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Elampulasseri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Koyappa

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Klari South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Orakam Kizhumuri

Sl. No.

Question

Status
414

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Parambilpeedika

Sl. No.

Question

Status
990

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Parappur West

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Valakulam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS AR Nagar

Sl. No.

Question

Status
242

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Atteeri

Sl. No.

Question

Status
1097

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Cherur

Sl. No.

Question

Status
1344

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Cholakundu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Kannamangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Irumbuchola

Sl. No.

Question

Status
1200

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Klari

Sl. No.

Question

Status
2116

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Kolappuram

Sl. No.

Question

Status
665

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Kuruka

Sl. No.

Question

Status
1165

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Kuttitharammal

Sl. No.

Question

Status
803

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

TSAMUPS Mattathur

Sl. No.

Question

Status
1025

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Thenhippalam

Sl. No.

Question

Status
922

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Valiyora

Sl. No.

Question

Status
439

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Thenhippalam

Sl. No.

Question

Status
544

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Valiyora East

Sl. No.

Question

Status
1107

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MAMUPS Arrakkal

Sl. No.

Question

Status
817

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AKHMUPS Chathrathodi

Sl. No.

Question

Status
567

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Edakkaparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PMSAMUPS Karathode

Sl. No.

Question

Status
631

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MHMAUPS Kilinakode

Sl. No.

Question

Status
246

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Mundothuparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PMSAMUPS Nelliparamba

Sl. No.

Question

Status
423

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Parappur

Sl. No.

Question

Status
809

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ISMUPS Parachenapuraya

Sl. No.

Question

Status
447

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MISMUPS
Pengadkundilparamba

Sl. No.

Question

Status
620

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

TIOUPS Peruvallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PMSAMUPS Vengara Kuttur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Cherayakadu
Aeovengara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AWH MRS for M H
Puthanangadi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AWH SS for M H CU Campus

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Manovikas MRSS
Puthuparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Areacode

Sl. No.

Question

Status
619

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SOHS Areacode

Sl. No.

Question

Status
1286

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHMKM HS Kavanur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Kavanur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SS HSS Moorkanad

Sl. No.

Question

Status
445

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS Kizhuparamba

Sl. No.

Question

Status
532

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Areacode West

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Chemrakattur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Chengara

Sl. No.

Question

Status
166

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Chengra

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Elayur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Irivetty

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kallarattikkal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Kallingal

Sl. No.

Question

Status
207

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kavanur

Sl. No.

Question

Status
262

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

JMLPS Kizhakkechathallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kizhuparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kizhuparamba South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kozhakottur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Kuniyil

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kuniyil South

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kuthooparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS North Kozhakottur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Palappatta

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MJMAMLPS Pallimukku

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Pathanapuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Pavanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Puthalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Thachanna

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Thavarapparamba

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Thencheri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Ugrapuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNMALPS Ugrapuram

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Urangattiri

Sl. No.

Question

Status
264

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Vadakkummala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Vadakkumuri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS Vakkaloor

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MALPS Valillapuzha

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K A L A M ALPS Velleri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CVNMALPS West Chathallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Areacode

Sl. No.

Question

Status
723

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Chundathumpoyil

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vennacode AUPS Kavannur

Sl. No.

Question

Status
844

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

JMUPS Kizhakkechathallur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Al Anwar UPS Kuniyil

Sl. No.

Question

Status
322

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Maithra

Sl. No.

Question

Status
599

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Moorkanad

Sl. No.

Question

Status
997

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Mundambra

Sl. No.

Question

Status
708

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Odakkayam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MKKHMAUPS Pathanapuram

Sl. No.

Question

Status
182

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Perakkamanna

Sl. No.

Question

Status
821

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS Therattammal

Sl. No.

Question

Status
734

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS Thuvakkad

Sl. No.

Question

Status
733

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Vadasseri

Sl. No.

Question

Status
678

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Vettilappara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Chengara

Sl. No.

Question

Status
633

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MAOUPS Elayur

Sl. No.

Question

Status
487

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Kozhakottur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Cholara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Myladi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Cheenkannippali

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Arimangalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Love Shore Special School
Othayi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AWH Special School
Kozhakkottur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

RMHS MELATTUR

Sl. No.

Question

Status
1820

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ASMHS VELLIANCHERI

Sl. No.

Question

Status
288

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS PATTIKKAD

Sl. No.

Question

Status
781

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS VETTATHUR

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THS THACHINGANADAM

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMHS VENGOOR

Sl. No.

Question

Status
983

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

IMALPS ANAPAMKUZHI

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PTMAMLPS AREECHOLA

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS CHEMMANIYODE

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS CHERIPARAMBA

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

TMJMLPS CHOLAKKULAM

Sl. No.

Question

Status
416

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS EDAPPATTA

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS OLIPUZHA

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS EPPIKKAD

Sl. No.

Question

Status
368

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KARA

Sl. No.

Question

Status
165

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KIZHAKKUMPURAM

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS KEEZHATTUR

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS MANNARMALA

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS MELATTUR

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS MELATTUR

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS MELKULANGARA

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS MULLIAKURSSI

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS NEMMINI

Sl. No.

Question

Status
262

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS PALLIKUTH

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS PATHIRICODE

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS PATHIRICODE

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS PATTIKKAD

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

DMLPS PATTIKAD WEST

Sl. No.

Question

Status
338

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS PEZHUMTHARA

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMLPS POONTHAVANAM

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS PULIYACODE

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MPGLPS PUTHENPALLY*

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS THELAKKAD

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS VALAYAPURAM

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS CHEMMANIYODE

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

DNMAUPS EDAYATTUR

Sl. No.

Question

Status
600

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS KAPPU*

Sl. No.

Question

Status
1138

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMUPS ORAVAMPURAM

Sl. No.

Question

Status
684

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS PACHEERI

Sl. No.

Question

Status
435

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KAUPS THACHINGANADAM

Sl. No.

Question

Status
1385

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS VELIANCHERI

Sl. No.

Question

Status
885

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AMUPS VETTATHUR

Sl. No.

Question

Status
920

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PTMUPS CHEMMANIYODE

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS EDAPPATTA

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PSAUPS KEEZHATTUR

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PTMAUPS MANNARMALA

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PTMUPS MULLIAKURSSI

Sl. No.

Question

Status
729

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VJUPS NEMMINI

Sl. No.

Question

Status
322

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M S N S S H S Chakkalakuth

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMVHSS Nilambur

Sl. No.

Question

Status
731

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Eranhimangad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMVHSS Mampad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Pookkottumpadam

Sl. No.

Question

Status
536

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KMHS Karulai

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHS Pothukal

Sl. No.

Question

Status
427

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MPMHS Chungathara

Sl. No.

Question

Status
539

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NHS Erumamunda

Sl. No.

Question

Status
200

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CKHS Manimooli

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

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Moothedath

Sl. No.

Question

Status
1048

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SV VHSS Palemad

Sl. No.

Question

Status
776

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NHS Narokkavu

Sl. No.

Question

Status
214

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Edakkara

Sl. No.

Question

Status
1397

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MES HSS Mampad

Sl. No.

Question

Status
494

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MT HSS Chungathara

Sl. No.

Question

Status
1387

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Amarambalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Bhoodan Colony ALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chempankolly AMLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chempankolly St Paul s ALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chettiyangadi ALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cholamunda GLPS

Sl. No.

Question

Status
337

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chungathara GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Chungathara Panchayat

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

East Kalkulam MMMLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Edivanna Estate GLPS

Sl. No.

Question

Status
381

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karimbuzha GMLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karulai DALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Kattumunda 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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kattumunda East GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kavalamukkatta GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Konamunda GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Konnamanna ALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Koottampara AKMMALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mamankara GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mampad North GMLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Manimooli CKLPS

Sl. No.

Question

Status
307

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mankuth GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Meppadam GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Modapoika ALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mooleppadam GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mukkatta GMLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Munda MOLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mundapadam ALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Naduvakkad GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nedungayam GTLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nilambur GMLPS

Sl. No.

Question

Status
786

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Odayikkal PUMLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Palemad SVLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Palengara UMALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pathirippadam GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Payampadam 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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Perumbathur GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pongallur AKMLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Poolappadam GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pullippadam GLPS

Sl. No.

Question

Status
246

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pulliyil DALPS

Sl. No.

Question

Status
353

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pullode AMLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thelpara NAAMALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vadapuram GMLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Valanthole GTLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Varikkal GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Veettikuth GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Velimbiyampadam MKMMLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vendekkumpotty GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karunechi LFALPS

Sl. No.

Question

Status
233

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Amarambalam South GUPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chelode SAUPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Eranhimangad GUPS

Sl. No.

Question

Status
831

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karakkode RMAUPS

Sl. No.

Question

Status
543

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kurumbalangode GUPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mampad AMUPS

Sl. No.

Question

Status
942

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Marutha GUPS

Sl. No.

Question

Status
881

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Munderi GTUPS

Sl. No.

Question

Status
590

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Muthukad Bharath Matha
AUPS

Sl. No.

Question

Status
706

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Myladi GUPS

Sl. No.

Question

Status
337

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nettikulam AUPS

Sl. No.

Question

Status
1098

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nilambur GMUPS

Sl. No.

Question

Status
614

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pallikuth GUPS

Sl. No.

Question

Status
401

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Paramba GUPS

Sl. No.

Question

Status
1128

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pookottumpadam AUPS

Sl. No.

Question

Status
832

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thalippadam PMMUPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thannikadavu AUPS

Sl. No.

Question

Status
775

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Uppada NSS UPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vazhikkadavu AUPS

Sl. No.

Question

Status
1049

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chandakunnu AUPS

Sl. No.

Question

Status
581

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Edivanna St Thomas AUPS

Sl. No.

Question

Status
300

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karappuram CUPS

Sl. No.

Question

Status
492

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kattumunda East GUPS

Sl. No.

Question

Status
642

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Konnamanna GUPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mamankara St Mary s AUPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Munda MOUPS

Sl. No.

Question

Status
217

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pulliyil GUPS

Sl. No.

Question

Status
578

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ramankuth PMSAUPS

Sl. No.

Question

Status
289

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vadapuram MCUPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MVSS Thalanhi

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Adyanpara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Ambumala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Athikkad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Amarappalam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Chalicolony

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Kallunda

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Kuttimala

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Kodalipoyil

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Alakkal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Chettippadam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Kunnath

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Kotteppadam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Kodeeri

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Chembra

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Madam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Mundakkadavu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Mylampara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Nedungayam

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Pattakkarimbu

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Panapoyil

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Perumpilad

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Narangapoyil

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Vennakkode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Vaniyampuzha

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Thampuratty

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BETHANIYA SPECIAL SCHOOL

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Home special school for
Differently able

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Pullangode

Sl. No.

Question

Status
557

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHS Adakkakundu

Sl. No.

Question

Status
2057

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VMC GHSS Wandoor

Sl. No.

Question

Status
930

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Porur

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G G V H S S Wandoor

Sl. No.

Question

Status
790

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Vaniyambalam

Sl. No.

Question

Status
902

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Thiruvali

Sl. No.

Question

Status
755

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Karuvarakundu

Sl. No.

Question

Status
1808

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Thuvvur

Sl. No.

Question

Status
343

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AHS Parel Mampattumoola

Sl. No.

Question

Status
1064

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Adakkakundu GLPS

Sl. No.

Question

Status
264

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Akkarakulam GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Akkarappuram ALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Amapoyil GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ambalakadavu AMLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ayanikode ALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chathangottupuram UMALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chayiyode MALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chokkad 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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Edappulam AMLPS

Sl. No.

Question

Status
200

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kallamoola GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karuvarakundu GLPS

Sl. No.

Question

Status
761

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kizhakkethala GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Koithakundu GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kooripoyil GLPS

Sl. No.

Question

Status
146

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kottakunnu ALPS

Sl. No.

Question

Status
324

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mampattumoola GLPS

Sl. No.

Question

Status
540

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mampuzha GLPS

Sl. No.

Question

Status
350

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mundacode GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pedayenthal GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pallisseri GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pattanamkundu GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Payyacode GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pazhedam Panampoyil GLPS

Sl. No.

Question

Status
443

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pookkulam GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Poongode GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Porur GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pullengode GMLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pulvetta GLPS

Sl. No.

Question

Status
418

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Santhinagar GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Tharish GLPS

Sl. No.

Question

Status
652

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thiruvali AMLPS

Sl. No.

Question

Status
565

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thiruvali GLPS

Sl. No.

Question

Status
556

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thodikapulam ALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thuvvur GLPS

Sl. No.

Question

Status
755

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Uthirampoyil GLPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vaniyambalam CKAGLPS

Sl. No.

Question

Status
621

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Veethanasseri ALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vellampuram ALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Wandoor MALPS

Sl. No.

Question

Status
243

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Wandoor OALPS

Sl. No.

Question

Status
434

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chadangamkulam GLPS

Sl. No.

Question

Status
407

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Iringattiri AMLPS

Sl. No.

Question

Status
979

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Palakkode ALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Punnappala ALPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Anchachavidi GMUPS

Sl. No.

Question

Status
1164

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Cherukode KMMAUPS

Sl. No.

Question

Status
1000

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Chokkad GMUPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Eriyad AUPS

Sl. No.

Question

Status
1535

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kalikavu Bazar GMUPS

Sl. No.

Question

Status
1180

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kappil SVAUPS

Sl. No.

Question

Status
550

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kappilkarad GUPS

Sl. No.

Question

Status
441

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Maliyekkal GUPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Neelancheri GUPS

Sl. No.

Question

Status
1109

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pazhayakadakkal GUPS

Sl. No.

Question

Status
590

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Porur AUPS

Sl. No.

Question

Status
902

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Vellayur AUPS

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karuvarakundu Darunajath
Orphanage UPS

Sl. No.

Question

Status
729

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Thuvur Tharakkal AUPS

Sl. No.

Question

Status
678

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Wandoor Orphanage UPS

Sl. No.

Question

Status
345

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ashraya Speical School
Wandoor

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Arimanal

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Manjalpara

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Thanducode

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

MALAPPURAM

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Keepada

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

